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Development of Rose Sweet Rice Wine

PAN Yu-ping and ZHANG Zhi-gang
(Xinjiang Lugi Health Products Co.Ltd., Changji, Xinjiang 831100, China)

Abstracts: The pickling rose was added into fermented sweet rice mash according to certain proportioning for lixiviating
fermentation to produce rose sweet rice wine.Then the product wine was placed in thermotank (temperature at 30 ) for
72 h until there was no turbidity and suspended solids in the wine. The wine was reddish brown in color and clean and
transparent with enjoyable taste and harmonious rose aroma and wine flavor. It also kept the medicinal functions of rose
and it was a natural and healthcare wine product.
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