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Production Technology of Honey & Rice Starter Fermenting Wine

MA Rong—shan' and ZHENG Yan’
(1.Food College of Shenyang Agriculture University, Shenyang, Liaoning 110000; 2. Panshan Wine Industry Co .Ltd., Panshan, Liaoning 124000, China)

Abstract: 30 % prepared rice starter juice and 0.1 % ammonium sulfate were added into diluted honey, then after sterilization, yeast
inoculated and the solution fermented for 15~25 d at 25 °C, then after filtration, clarification, sterilization, blending, and three months
storage, honey & rice starter fermenting wine of high nutrition and special taste was finally produced. Tran. by YUE Yang
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