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Application of Microwave Technique in the Production of Health Wine

ZHANG Lie-hua and WAN Huai-zhi
(Tai'an Daxin Food Co.Ltd., Dongping, Shandong 271500,China)

Abstract: Microwave technique was applied in the production of health wine, which could rearrange the associated molecule in wine. As a re-
sult, it could realize wine aging and aroma-improving and improve wine quality. Compared with traditional tube heat exchange technique, mi-
crowave technique could save 60 % energy.
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