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Application Test of Y-ADY in the Production
of New Craft Xiangxue Wine

SUN Guo-chang
Shaoxing Dongfeng Wine Plant Shaoxing Zhejiang 312030 China

Abstract Y-ADY instead of self-cultured yeast wine was used in new craft Xiangxue Wine production with its use level
as 0.1 % distiller's grains liquor was added in two batches during the production  which could facilitate the techniques
and improve the fermenting stability with no adverse effects on wine taste and wine quality. Tran. by YUE Yang
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