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Development of Honey Red Starter Wine

ZHAO Jiang and KANG Hui-ling
Food Science & Bioengineering College of Tianjin Science & Technology University Tianjin 300222 China

Abstract Honey coupled with red starter and yeast was used as raw materials to produce honey red starter wine. Test results indicat-
ed that high temperature treatment was unfavorable to the form of alcohol but led to better flavor and taste  grape wine yeast was
suitable for wine—making by honey application of mixed strains was better than application of single strain addition of organic nutri-
tive salts could improve wine taste  and the sequence of influencing factors of honey wine was citric acid>S80,>  NH, ,S0,>K,HPO,.
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