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Research on the Production Techniques of Greengage
Wine and Its Non-biological Stability

LIU Jian—-wen
Guangdong Defa Food Industry Co. Ltd. Guangzhou Guangdong 510730 China

Abstract  The leaching solution of greengage with edible alcohol was used as brut  mixed with the hot leaching solution of herbal
medicines such as liquorice and dried solomonseal etc then the wine base through adequate flavor blending was produced into liqueur.
The liqueur packed by green wide—necked bottles with its net content as 750 ml and above 5 grains of greengage placed inside. The
liqueur body was green yellow in color and it had special aroma and evident greengage taste. In addition the liqueur had dainty sour
and sweet taste and no perfumery compound coloring matters and antiseptic substance were added. The liqueur had the characteristics
of relieving thirst eliminating toxic heat invigorating spirits moistening skin and facial beautification. Greengage wine was a kind of
health wine and it also had its unique greengage wine culture. Tran. by YUE Yang
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