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Production Techniques & Product Characteristics of Kudzu
Root Healthcare Wine

LU Hao
(Hebei Hengshui Laobaigan Liquor Group Co., Hengshui, Hebei 053000, China )

Abstract: Kudzu root is a traditional Chinese medical herb and it is edible and medicinal. A new-type kudzu root healthcare wine has been
developed successfully with kudzu as raw materials. The alcoholicity of the wine is 30 %vol and the physiochemical indexes of the wine are in
accord with liqueur QB/T1981 creteria and its sanitary indexes meet GB2757 requirements. The wine is golden yellow in color and it has clear
and transparent wine body and natural and harmonious wine aroma and medicinal flavor.
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