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Development of Tonic Wine of Low Alcoholicity—San’guohong Wine

ZHOU Yu-guang' and LIU Hong-xia®
1.Zaozhuang General Distillery Zaozhuang Shandong 277102 2. Municipal Hospital of Zaozhuang Zaozhuang Shandong 277101 China

Abstract Jujube wolfberry fruit and mulberry were used as main materials and safflower chrysanthemum aloe ginseng dendrobium
stem  multiflower knotweed root  angelica etc. were used as auxiliary materials to develop three—fruit red wine. In the production
medicinal materials were soaked in 50 % edible alcohol for 15d  the three kinds of fruits added into the water with the proportioning
as 1:3 for softening for 1.5 h under the constant temperature at 50 °C  fruit wine yeast added into the solution at 26 °C  after 12 d
fermentation under constant temperature at 20 °C  secondary fermentation for 15 d required then after 6 months storage the moisture
content adjusted  through the clarification by 1 %o bentonite  product wine was finally produced which contained abundant vitamin C
and floristic amylose etc. Tran. by YUE Yang
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R 19 3.3 0.4 72.8 3.1 0.01 0.06 0.15 1.2 12
At 17.5 2.6 0.6 67.6 2.8 0.01 0.03 0.06 0.9 19
T 17 3.1 0.65 74.2 3.0 0.01 0.05 0.12 1.4 13
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