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Development of Physalis alkekengi L. var. Franchetii &
Lycium Barbarrum Liqueur

WANG Zhi-tong, LIN Ke, YU Lei and WEN Lian-kui
(College of Food Science and Engineering, Jilin Agricultural University, Changchun, Jilin 130118, China)

Abstract: Physalis alkekengi L. var. Franche tit & Lycium barbarrum liqueur has been developed successfully with Physalis alkekengi L.var.
Franchetii and Lycium barbarrum as raw materials through alcoholic fermentation and compositions regulation etc. The best fermentation condi-
tions were determined through orthogonal test as follows: fermentation temperature at 22 C, the ratio of Physalis alkekengi L. var. Franchetii to
Lycium barbarrum was 15:85, yeast inoculation quantity was 5 % and acid content of fermenting liquid was 5 g/L. The best clarification effects
could be achieved as 0.20 % bentonite and 0.02 % gelatin were applied in the clarification.
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