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Investigation on the Production Techniques of Asparagus& Jujube Honey Wine

XUE Ye- min
( Bengbu Higher Techmological A cademy, Bengbu, Anhui 233030, China)

Abstract: Asparagus& Jujube Honey Wine is developed with asparagus, fresh jujube and honey as its essentials and fruit wine yeast as its fermen
tation bacterial species according to the following procedures: Steaming of jujube, water addition ratio 1: 3~ 4, temperature 80~ 90°C, 30min;
Preparation of asparagus juice, addition quantity of the composite enzyme of pectase and cellulase is 20~ 301/ ml, 90min; Addition quantity of fruit
wine dry yeast O 1% ~ 0. 2% of materials input. The addition quantity of SO2 and darified glutin is 90mg/ L and 12~ 14g/ 100kg respectively in
fermentation, and the use quantity of acid pwotease is 3~ 4u/g. ( Tran. by YUE Yang)
Key words: Asparagus& Jujube Honey Wine; healthy wine; production technique
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