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(57) Abstract : 

The invention presents a Sugar-free Wine from Mahua. The present invention comprising of a sugar-free Mahua flower wine resulting 

from the fermentation process of Mahua flowers, distinguished by its residual sugar content falling below a specified threshold, 

achieved through a distinctive fermentation and filtration procedure. The fermentation procedure encompasses the utilization of 

particular yeast strains carefully selected for their capability to completely convert sugar into alcohol. Further, the sugar-free Mahua 

flower wine characterized by a filtration method employing specialized filter media explicitly designed to eliminate residual sugar, all 

the while preserving the sought-after flavour and aromatic attributes inherent to Mahua flower wine. Accompanied Drawing [FIG. 1-

2]  

No. of Pages : 17 No. of Claims : 9 


