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Study on the Difference in Flavoring Compositions of Mulberry Fruit
Wine Fermented by Full Mulberry or by Mulberry Juice
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Abstract: The volatile flavoring compositions of mulberry fruit wine fermented by full mulberry or by mulberry juice were extracted and analyzed

by SPME-GC/MS. The difference in flavoring compositions of mulberry fruit wine fermented by different methods was investigated. The results

showed that mulberry fruit wine fermented by mulberry juice had more volatile flavoring compositions (63 kinds ) than mulberry fruit wine fer-

mented by full mulberry (24 kinds), however, mulberry fruit wine fermented by full mulberry had richer compositions in wine body than mulberry

fruit wine fermented by mulberry juice.
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