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Application of Local Resources to Develop Low-alcoholicity
Nutrient Fermented Wine

LI Guo-hong LI Da-he and PAN Jian—jun
Sichuan Food and Fermentation Industry Research & Design Institute Chengdu Sichuan 611130 China

Abstract  Low-alcoholicity nutrient fermented wine has the following characteristics  low alcoholicity ~ abundant nutrition — much of
wine products distinguished wine style and wine effects affluent resources for wine production and quick economic benefits achieved
by minor investment etc. However some challenges still presented currently including low-level technical operation  inferior product
quality  and scarcity of new wine products etc. Low-alcoholicity nutrient fermented wine should be developed on the ground of con-
sumers’ requirement as the following classified types 1. nutrition type in pursuit of high nutrition and all-sided nutrition of the prod-
uct 2. habit type in pursuit of sensory enjoyment of the product 3. health care type in pursuit of curative effects and disease pre-
vention effects of the product 4. economical purchase type in pursuit of the substantial value of the product. The natural characteris-
tics and the efficient components and nutritional components in food should be preserved in so far as possible during the selection of
production techniques. The off—flavor in some raw materials should be covered during processing. And different production techniques
were choosed in accordance with the changes of raw materials and the formulation. Tran. by YUE Yang
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