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Development of Ganoderma Lucidum Health Wine

GAO Fei
(Technical Center of Anhui Kouzijiao Liquor Industry Co. Ltd., Huaibei, Anhui 235000, China)

Abstract: Ganoderma lucidum coupled with medlar, distilled by quality edible alcohol, was then blended with quality Kouzi Liquor to
produce ganoderma lucidum health wine. The wine was of low alcoholicity and high nutritional value and had special taste. It was pro-
duced through the following operations: after grinding of ganoderma lucidum, the granules distilled by 95 % quality edible alcohol at 60
°C for 4h (quantity : volume=1:10), then filirate obtained through filtration, the residual dregs distilled sequentially by 85 % quality ed-
ible alcohol at 60 °C for 2 h (quantity : volume=1:8), then after filtration, the residual dregs distilled sequentially by 70 % quality edible
alcohol at 60 °C for 2 h (quantity : volume=1:6), then all the filtrate concentrated for filtration, and edible alcohol removed completely
through vacuum concentration, then quality Kouzi Liquor of 55 alcohol degree, the extractive of ganoderma lucidum and medlar, and
purified water blended together to produce health wine of 25 alcohol degree. Tran. by YUE Yang
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