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Studies on Making of Artificial Noble Wine (I

-—the Isolating Method of Botrytis Cinerea
.Jin >Qiro’xt1'g Zhang Jimin Zhu Baoyong
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Abstract This paper discussed the isolating and storing methods of
the artificin' noble starter-botrytis cinerea in detail, The culture, mor-
phology and some physical and biochemical characteristics of the fungus
were also described in detail,
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