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Development Methods of Low-alcohol and Non-alcohol Beverages
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Abstract: The development methods of non-alcohol or low—alcohol beverage were divided into two types:(Dfermenta-
tion—limited method including single yeast fermentation method  saccharifying techniques—modified method and fer-
menting techniques— modified method ~ alcohol-removal method  which referred the application of various mea-
sures to eliminate alcohol in produced alcoholic beverages including distillation dialytic process hyperfiltration

absorption membrane extraction supercritical CO, extraction SCC freezing process and infiltrating evaporation.
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Adjusting the Alcohol Content of Wines or Alcoholic
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