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Development of Functional Sake with Chapha liumafine D. Don

WANG Shi-kuan
(Department of Bioengineering , Sichuan Institute of Technology, Zigong Sichuan 643000 China)

Abstract: Rice was used as material to produce Sake by using two microbe composite saccharifying agents. Then the Sake
was blended with the extraction of Chapha liumaffine D. Don to produce a functional wine. The suitable proportion of the
blending components were found by orthogonal experiment in the test. The best processing parameter of the blending test-
ing were as follow: the concentrations of flavonoid in extraction fluid of Chapha liumaff ine D. Don:Rat 0.263 mg/mL, the
degree of alcohol 15 %Vol,and the sugar content 10 %.Finally, the finished product was a kind of low alcohol health wine

with particular, palatable, pleasant taste and abundant nutrition.
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