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Study on the Brewing Technology of Wolfberry and Honey Wine

DONG Jianfang and FENG Tianxia
(Ningxiahong Zhongning Wolfberry Products Co. Ltd., Zhongning, Ningxia 755100, China)

Abstract . Wolfberry and honey were used as raw materials, sugar added to adjust sugar content of fermented mash, citric acid added to adjust the
acidity of fermented mash, and the most suitable active dry yeast was used to produce wolfberry and honey wine. The optimum technical condi-
tions were determined as follows through orthogonal test: the ratio of wolfberry extracting juice and honey was 19:1, the initial sugar content of
fermented mash was 240 g/L, pH value adjusted to 3.8 by citric acid, fermentation operated at 24+2 °C, 80 g/L sugar added at the 4th day of the
fermentation, and 0.15 g/L gelatin and 2 g/L swelling bentonite were used for wine clarification and wine stabilization. The produced wine was
golden brown in color with special aroma of honey and wolfberry, and mellow and harmonious taste.
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