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A kind of Hakka Niang wine and its flavor jelly preparation
Yecheng Su  Siyu Xie Juan Yang" Tao Cheng Siqi Bu
School of Food Science and Engineering, Lingnan Normal University

[Abstract] This study mainly prepared a Hakka folk formula, through cooling, mixing, fermentation, adding
wine, pressing and frying, sealing and other steps to brew the unique flavor of the Hakka Niang wine with
anthocyanin content, and spectrophotometer was used to determine the content of anthocyanin, at the same
time, the alcohol content, total acid, total sugar and other substances were determined. In order to increase the
sales channels of yellow rice wine, it was combined with osmanthus flower, salted plum and mandarin orange to
produce osmanthus Niang wine jelly, salted plum Niang wine jelly and Mandarin orange juice Niang wine jelly.
The results showed that the Hakka Niang wine made from Hakka folk formula had 1.533+0.055mg/g of
anthocyanin. In the prepared jellies, the concentration of osmanthus blossom is the ratio of hot water: osmanthus
blossom =100:1, the concentration of salty plum plum is the ratio of salted plum plum: rice wine =1:30, and the
concentration of mandarin orange juice is the ratio of mandarin orange juice: rice wine =1:3 for the best taste.
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