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General Introduction

Tea wineis low alcoholic fermented beverage. It is a unigque Tea Wine
product made form made tea and tea waste comprising of

tea stalks and dust. The wine can be made sweet or dry on

demand and the alcoholic content can also be varied.

Important Features
> Has distinct aroma and flavour
» Rich in phenolic antioxidants

The technology for tea wine is ready for transfer

Benchmarking

. : : /Total polyphenols 2.5-3.0 mg/ml\
Tea wine is a unique product

Antioxidant capacity 1.5-2.0 ug/ml
Major applications (TEAC)

Low alcoholic health drink
Rich in natural antioxidants \ Percent Alcohol 10-12 -

CSIR Touching Lives

OTeTHYR, f2HTEeT U<, 176061 (HIRd) ERYTY : 01894—230411 BT : 01894—230433

Palampur, Himachal Pradesh, 176061 (INDIA) E-mail: director@ihbt.res.in; Website http://www.ihbt.res.in




	1
	Page 1
	Page 2
	Page 3
	Page 4


