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Development of Chinese Wolfberry, Honey and Cherry Wine

LI Jing et al (College of Food Science and Engineering, Liaoning Medical College, Jinzhou, Liaoning 121000)

Abstract [ Objective] The aim was to discuss the processing of Chinese wolfberry, honey and cherry wine. [ Method] With Chinese wolfber-
ry and fresh cherry as materials, they were crushed and beaten and then mixed. After sugar was adjusted and wine yeast was added, the mix-
ture was fermented, separated and clarified to give the final product. [ Result] Chinese wolfberry was dipped in 50 °C warm water for 12 h,
then beaten, treated by pectinase and added in honey to adjust component, and then added 5% wine yeast for main fermentation at 22 —24 C
for 9 d to produce new abundant nutritional Chinese wolfberry wine. After added honey, the medicinal odour of Chinese wolfberry in wine was
not obvious and the taste of wine was better and also had specific fragrance of honey. [ Conclusion] The technology not only extended the nu-
tritive value and medicinal value of Chinese wolfberry and increased the added value of Chinese wolfberry, but also eliminate the heavy medici-
nal odour, which made the organic combination of cherry taste and health function of Chinese wolfberry, and opened new path for the develop-

ment of Chinese wolfberry and cherry resource.

Key words Chinese wolfberry; Cherry; Honey; Ferment; Wine; Development

942 (Chinese wolfberry) J#iRHEY) , B AR, #)
RERREAELRAH , R THEHE 14 FhEER, HE b
AR A B, B, .CH FSHMER . EHER REKR
ARFHREFRBS, C S A YETR, MREFHHE
WERA TR AR S B ThREAAE A, AT R =il
PRI S BEThRE , BRI UR RS . BB SN ERSREE
&, FE N SO AR R E R KA 2 B
VYR AVRE, KR EE R, T ASMEYE R, X
RGBT ERMBS . BEPTEEARSLTHZH
RERMHAETER, MEENERMEEEEEEENE
Ao BHk(Cherry) BFE£E, EEEBKALEY BHK. 5.
BEBRMEMAEERE, 5100 g FrEfEkRA B SRS
6 ~ 8 mg, & FIEAk B A 1 3 1 4178 11 FA B B 9 M Th 3o
BHR A 2 BB EE S

R, FIMAE Rk P 2 — R R A = I SRTE R A
RS RN E, B 2 T IE T3 X R BURIE W HoR, X
FREEE WA EBCRIRITRE T # MRS
1 HH5HE
1.1 ## HRE:TESREKF(HETRESEAR
9.8% ,BKALA Y 33. 0% ,HiER I ER 38. 4 mg/100 g, 45 22. 1
mg/100 g,B% 37.7 mg/100 g) , #EBk: s B DA Bk, L L
A LB, RERR - ZHEE TR, B8 BB
=)o BARE: R EEIRARA R, RETRRS: L5
etk TAHFRAH .

FEERRAS ST R E T AR E T TR
BN AL A B RR B BN R R KSR R

EEE A F4H(1980-), %, TTHMNA, HIF  AFRBLABH LY
B io
KRS EH 20090320

KEE%E,
1.2 IEZHE
co,

S0,

!
L2 i R T o L Y S N !
} SRBEE R RAT

MFT R HYE TR

25 2353

! !

SR RATT R T R — F A IR BRI — A SRS — R b
1

g 33

1.3 BHEEX

1.3.1 MofC EBBRA e . RN EE . B RR B
AERIRERE, LB T5 G

1.3.2 i BBk EYE. FIRFA GB5749-85 (/K Uik
=T | &

1.3.3 Bk R B, B RTTREBINRZE 70 CEL
B 20 ~ 30 min"! B K 2 IE VW T REMECE TR AR
% CO, B, %58 A CO,, HZE CO, REMRARE,
BBHRE N 25 C, BEmF 5 ~7 4%,

1.3.4 MOERITHR . FIFFTRMITR HEFEBUT .

1.3.5 BBRAEREIERE ., R BUE MEPkRE SRR .
1.3.6 REREGALE, ATRE MRS R ER S Rk
BAIBETIA 0.03% MR KRS, 37 ‘CIRE TALH 12 h, B
FEEBARAS,

1.3.7 RATERSEE, WATRSEERME, REHHS
VBB RBE BT TS B, T A e e R A T
BT . BN AR R AR 20% ,pH B4 3.3 ~3.6,
1.3.8 RAMNER. EBERShEINAE BN RERR,
R, S WS D RERE. R TEEEEY A
B HWE SHEREBRESNEL, D RIEER BEM R



37 %18 #

F B AT EME 8689

1. HEERWEEZS LUT, &R 9 d KA,

1.3.9 THREBE. 2BREBEBRZER LAY HN 11%
(WV), HEHS EFA B, B ERBARN T RS
B, PR AR B L TR TR B,

1.3.10 J54b3E, 7E67 CE&M TALIE 15 min, A A FHEINTE
PR e, (R T A B, (T B B B T AR R, (B
Fhrk, FREEEBRBAE -4~ -7 CTAHES ~6d,f#HH
e B TE A BRER AT HH UL A T (B R PR IR, T B AR 7R
M R RETER B AR TR B R SE B SRR S A DL
BUTRE . FA, AEARIR T o o i 37 A BRER , A A T8 i
R

1.3.11 EWRBEER, ZE(RIE 7 ~ 10 CF#EAT HRETE, Rl
15 ~30 d 24, T W A KRB B K IE B B

2 #BR545%%

2.1 BEFEMENABNEE BESENENERREE
BB BE— BB, FE B R RN 3k, B R B
FERARE AR s (B A B R S i i AR P T 3 i B A I
B B R AR, B B 203 22 b PR IR BT A, X R
ATERBHRR, BARRIRA BT 16 ~ 18 g/L Wik
AR 1% TR . RAHRRERTERSE CO, KE,
FMANBRES T RENERBERIAEBNE, BER
B RBELTEFR RBEE R, XHAT SIS 1 & B A R SR
BERETS N B & BEUR AT R ST, FE R R B e M R A
RBP4 BB 3% (A) ,5% (B),7% (C) ,9% (D) Ky IF]
FEERER:, A 24 CTHBAR, ABRERLE 1, HHE]
BARHIEE 1,

£1 FEBRSHRMBTREHERBERER
Table1 The reduced weight of mixed juice under different quantity of

yeast 4
BERAINE FEEWIRE Reduced quantity of weight
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Fig.1 The reduced weight of mixed juice under different quan-
tity of yeast
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Table 2 The reduced weight of mixed juice under different tempera-

ture g
AR FEWWFEE Reduced quantity of weight
Treatment temperature 1d 3d 5d 7d 9d 11d
A 0.1 0.5 1.0 1.4 1.5 1.6
B 0.5 0.9 1.4 1.9 2.1 2.2
C 0.5 1.1 1.5 1.8 2.0 2.1
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Fig.2 The reduced weight of mixed juice under different tem-
perature
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Table 3 Results of orthogonal test
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Test Fermentation Fermentation Comprehen-
Woltherry juice: cherry juice

No. temperature days sive sore

1 1(1:9) 1(19~21C) 1(54d) 84

2 1 2(22~24C) 2(74d) 87

3 1 3(25~27°C) 3(94d) 81

4 2(2:8) 1 2 89

5 2 2 3 92

6 2 3 1 85

7 3(3:7) 1 3 73

8 3 2 1 79

9 3 3 2 76

K, 250.0 245.0 245.0

K, 265.0 254.0 250.0

K, 225.0 241.0 245.0

R 13.3 4.3 1.7
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Table 4 Scoring situation after testing wine added with sucrose and
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PESFA Judges H—4 1st group B4 2nd group
A 8.0 8.5
B 7.0 8.0
C 8.0 8.0
D 7.0 7.5
E 7.5 8.0
F 6.5 7.5
G 7.0 9.0
H 7.5 8.0
I 8.0 9.0
J 7.0 8.0
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