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Utilization of Nan Bamboo to Produce” Green” Health Wine

LI Jing
(Hubei Zhijiang Liquor Industry Co. Ltd., Zhijiang, Hubei 443200, China)

Sealed Nan bamboo tube was placed in liquor for 7 d saturation under 0.2 MPa pressure,

Abstract:

then liquor permeated into tube

because of negative pressure, seven days later, the tube was taken out, and liquor in the tube was ruby red in color and transparent

and clean, besides, bamboo aroma integrated with liquor flavor, and the liquor contained flavone, amino acids, amylose, vitamins and

elements such as Zn and Fe etc. The liquor finally had western wine styles. This method was suitable to varieties of wine. Tran. by
YUE Yang
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*1 B 2Ai81E 60d RSN (FREE) (mg/L.
: wE WE BE WG
FEBS B e owm omwW O D
( BN 1655 2325 1810 1425 1210 1685
) BB (%) 3.02 563 425 4.8 135 3.816
KERMEM 2396 1680 1651 1374 745 1569
HAEKB 0.002 0.019 0.004 0.011 0.22 0. 0512
fidach 9N 0.096 0.096 0.096 0.122 0.46 0.174
44K PP <0.1 <01 <01 <0.1 <0.10 <0.1
& 2,20 331 202 254 1.54 2.322
1 &® 0.78 0.62 0.59  1.32  0.44 0.75
71 7.23  13.70 8.70  8.54  14.90 10. 614
11 ] 0.011 0.007 0.006 0.009 0.005 0. 0076
' # 0.002 0.004 0.004 0.002 0.003 0. 003
48 *2 0.2MPa E N Ti#iE 7d “RAEHS (FEEX)  (mg/L)
iAo % i HER B2 iy
( ) BEME 577 589 416 527
) bR o 0.91 0.79 1.04 0.91
2 HEEREN 761 864. 30 946 857
H#A KB 0.65 0.02 0.06 0. 24
1.2 0.2MPa GAH B, 0.51 0.38 0. 60 0.497
4 ¥ PP <0.10  <0.10 <0.10 <0.1
27 2.67 4,16 2.56 3.13
48 10-cm % 0.14 1.17 1.06 0.79
0.2 MPa, 3 0.2 % 6.90 10. 00 4.20 7.03
MPa, 7 -] 0. 006 0. 005 0. 005 0. 0053
4" 0. 002 0. 001 0. 005 0. 0027
2
22 I~ 3
2.1 ( )
114
2004-07-05

1964-



2004 5 125

114 Liquor-making Science & Technology No.5 2004 Tol.125
222 B4
%1 REATRVB UL TSR 2221
m_ B 0 A B c D
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FEWE CP) 10.9 10.9 10.8 10.88 10.8 2024
HIERBEE (%) 67.8 68.1 67.8 67.9 67.6
FE (n1/100ml) 2.0 20 1.9 19 1.9
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ME (mg/100ml) 44.5 44.9 45.1 45,6 46.1
%2 FEEMEEMMERR 5 % (R SAR = W R
WA 0 A B C D © ; e g
RERERINE (mg/L) 0 100 150 160 200 -
{413 EBC 4.8 5.2 5.3 5.3 5.5 o
B EBC 0.3 05 05 05 0.6 @ 8
g
*3 EiBRE 15d MBS =l S =
B 0 A B C D g g |88 g
RAEAF MR (mg/L) 0 100 150 160 200 é
LRI (%, m/m) 3.52 3.53 3.47 3.47 3.51 -
HRE (% n/m) 3.84 3.78 3.76 3.76 3.79 5
BEEWAE °P) 1.0 10.9 10.8 10.8 10.9 Y
HIEEBE %) 68.0 67.6 67.8 67.8 67.7 0 2 2 00 . 0
HE (ml/100mD) 20 20 1.9 19 19 g g g g & 8 g
BB (EBC) 55 54 57 57 5.5 ° ° ° e ° = °
CO; (%. m/m) 0.46 0.46 0.45 0.45 0.45 1
WZHE (mg/L) 0.08 0.09 0.09 0.09 0.09
TR (BU) 13 14 13 13 13 3
pH 42 42 42 42 4.2
M (EBC) 0.4 0.55 0.6 0.6 0.7
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