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Production Techniques of Mulberry Wine

LI Mei and RAN Xiao—hong
Zunyi Dongjiu Distillery Zunyi Guizhou 563002 China

Abstract Mulberry contained 84.71 % moisture 0.36 % crude protein  9.61 % invert sugar 0.66 % ash content 0.91 % coarse fibre
and some malic acid vitamin B, vitamin B, lactoflavin carotin etc. In the production of mulberry wine 1 %~3 % Y-ADY was
added for the fermentation  20~25 mg/kg K,S,05 added for oxidation resistance  0.19 %~0.5 % bentonite added in clarification treat-
ment  and 15~20 min sterilization by 68~72 C water bath required during bottle filling. The product wine had agreeable sour flavor
and sweet flavor and pure taste. Besides the fruit flavor and the wine flavor matched up in perfect harmony. Tran. by YUE Yang
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