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Processing Techniques of Rosa Roxburgii Tratt and Honey Wine
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(1.Yangzhou Polytechnology Institute, Yangzhou, Jiangsu 225127;2. Yangzhou Vocational College of Environmental and
Resources, Yangzhou, Jiangsu 225127;3.Life Science College of Guizhou University,Guiyang, Guizhou 550025,China)

Abstract: This paper repors the process of making Rosa Roxburgii Tratt and honey wine. The product has not only high nutritive value and spe-
cial,but also health function .The main technical points of the wine covered: ) fresh Rosa Roxburgii Tratt, cleaning, slicing and drying,heating,
mixed and soaking with Distilled liquor; (@sweet rice wine was made by soaking, cooking,pouring, mixed with starter, glycosylated , fermen-
tating and other operating system with Glutinous rice; 3 Rosa Roxburgii Tratt, sweet rice wine, sugar and sterilized by the honey, mixed and
preservation by a certain percentage. Results showed that the optional technical parameters are as the fermentative time is 36 ~48 h,the rice was
fermentated under 30 C ,and use level of starter was about 0.4 % of the total amount; The addition quantity of Liquor, sweet rice wine, Rosa
Roxburgii Tratt, honey and sugar were 75 %,12 %~15 %,5 %~6 %,0.8 %~1.0 % and 2 %~5 %.
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