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Development of Red Starter Glutinous Rice Wine

HU Si-gang DAI Tong-xian and DUAN Wen-zhou
Jiyuan Palace Wine Industry Co. Ltd. Jiyuan He'nan 454650 China

Abstract  In order to make use of red starter scientifically and provide consumers the products abundant in more nutrition and of
higher health care functions  we used red starter as ferment with glutinous rice as raw materials to produce red starter glutinous rice
wine by conventional fermentation techniques. Then we added medlar red date hawkthorn angelica dried longan pulp and other
traditional Chinese herbs in the raw wine juice for steeping which made the wine possess the health functions of nourishing the stom-
ach and invigorating the spleen and promoting blood circulation and reducing blood. Tran. by YUE Yang
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