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Abstract Through deep understanding of relative policies and the knowledge of raw materials and auxiliary materials nutritional bam-

boo shoot wine was developed and produced based upon market investigation.

During the production  excessive use level of bamboo

shoot infusion and the byproduct infusion and the extract wine was inadvisable. Besides the typicality and distinctness of the bamboo

shoot wine should be well maintained to meet the consumption demands. Tran. by YUE Yang
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119.4 mg/100 ml 18.86 mg/100
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mg/100 ml
60 %~62 % v/v
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