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Development of Glossy Privet Fruit Wine
WU Yun?!, LU Zhen' and WU Ting-zhang?
(1. College of Teaand Food, Anhui Agricultural University, Hefei , Anhui 230036;2. School of Life Science,
Anhui University, Hefei, Anhui 230039, China)

Abstract Glossy privet fruit was extracted in 95 %vol edible alcohol by ultrasound, the optimum leaching program was
screened out by HPLC with leaching amount of oleanolic acid as the index. Then glossy privet fruit healthcare wine was
developed with glossy privet fruit leaching liquid and Luzhou-flavor liquor as main materials and sucrose, citric acid,
glycerol etc. as auxiliary materials. The wine was of rich nutrition with special wine styles and clear wine body.
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5 Almg/mL) B(h) C(C) D(Hz) WPl (mg/ml)
1 1 1 1 1 2224166 7.76
2 1 2 2 2 249142 8. 64
3 1 3 3 3 260157 9.01
4 2 1 2 3 223239 7.78
5 2 2 3 1 254124 8. 81
6 2 3 1 2 236488 8. 22
7 3 1 3 2 219240 7. 65
8 3 2 1 3 240351 8.35
9 3 3 2 1 229897 8. 00
K: 25.4 23.18 24.32 24.56

Kz 24. 81 25.80 24.42 24.51

K; 24.00 25.23 25.47 25.14

ki 8.47 7.73  8.11 8.19
kz 8.27 8.60 8.14 8.17
ks 8. 00 8.41 8.49 B8.38
R 0.47 0.87 0.38 0.21
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