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Development of Walnut Kernel Health Wine

LIU Min
Xiong'guan Wine Industry Co. Ltd. Jiayuguan Gansu 735100 China

Abstract Walnut kernel health wine was developed with walnut kernel and jujube as essentials and the production procedures were as
follows choice of medicinal materials then slicing processing grinding digestion extraction clarification primary filtration clean-
ing of medicinal materials and then blending storage and reprocessing etc. Supercritical CO, was applied in extraction of medicinal
materials. The product wine proved its satisfactory stability through cold testing and biologic test. The wine was reddish brown in color
and wine body was clear and transparent. It had specific wine style due to the high harmony between herb flavor and wine flavor.
Tran. by YUE Yang

Key words health wine development walnut kernel jujube

1
L1 %82 By HRER (mg/100 g)
' 5% aR B4 aR B4y a8
& 149 B 312 o) 0.76
23 177 & 2.9 74 1.56
12 45 56 & 2.08 Jii 65.76
3 60 % v/v
1.3
2 [12
2.1
2.3
1 2
®1 ERCTERR S
#H 4 B i 84 24
EHMK(g/100 g) 16.4 || Ve(mg/100 g) 48.46 0.1 %
B8 W7 (/100 g) 58 HAEE (mg/100 g) 0.23 e
k4 ¥ (g/100 g) 9.8 || B E K (mg/100 g) 0.19 C
W4+ (g/100 g) 1.6 || B3 (mg/100 g) 0.8
BE R4 (g/100 g) 7.7
2.2
2003-06-24

1971-



2004 1 121

85 Liquor-making Science & Technology No.1 2004 Tol.121
2.5
o 15d
3.6.2
2.6 3.6.2.1 CO, 1
24— 5 6-
B- P ©
v
AN d
2.7 X
St
i
2.8
2.9
2.10
3.6.2.2
R
3 K
3.1
I — RO
I 1]
B R EEYE . AR RE R ARBR RE-RR—
(g stcang 4 Rua kT2 sang il h U CO,
T RER
HE-RE R E TR
32 51
3.3 M CO,
CO,
34 37
34.1
342 18
100 kg 25 kg
343
50 kg 15 kg 3.9
35
3.10
3.11
3.6

3.6.1

]

C (C0y) R (niEg)

K (H kR

M (ZEABRE o (HRID H (HER)
E (BB S, (—EBHTE) S (ZHMRE)
1 CO,
E
S C CO,
CO, M CO,
R CO, CO,
E
CO,
2
Sl CO,
CO,
CO, CO,
CO, CO, M
5~10d



2004 1 121

No.1 2004 Tol.121 Liquor-making Science & Technology 86
* 4 B & D& R
b= | 2l 3 R
A% (g/100 ml) <0.04 0.003
M (g/100 ml) <0.15 0.01
1.5% i (mg/L) <1 G
3.12 4 (mg/L) <1 £ %%
5.2
4 30 C 72 h
4.1
6
6.1
4.2 3
%®3 B eBELES
1 H Y E LR
WRE(% ,v/v) 3242 32.5
B (L B8, g/L) 0.35~1.5 0.52
BB (LB 2 B8t . g/L) =2.0 2.5
EH Y (g/L) >0.8 28.14 6.2
W (BEE, %) 5 5
6.3
43 4
GB2757-81
5 [1] [M] 1998.
5.1 (2] [M].
1971,
24 h
[3] [M]. 2002.
6 22

GB10343-2002

DDGS

80 80
10 234000

0557-3600232 3600365 13905573538 13822133333 13805575858

0557-3600365



