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Comparison of Flavoring Compositions in Fermenting- type
Wolfberry Wine and in Steeping- type Wolfberry Wine

ZHANG Jun-song*, MAO Duo-bin*, LI Meng-hua? and ZONG Wei*
(1. School of Food and Bioengineening, Zhengzhou Institute of Light Industry, Zhengzhou, He'nan 450002; 2. Technology Center of
Wuhan Tobacco(Group) Co.Ltd., Wuhan, Hubei 430051, China)

Abstract: The effects of different production methods (including steeping method and fermentation method) on the flavor-
ing compositions in wolfberry wine were investigated. The flavoring compositions in the wine were analyzed by GC-MS.
The results showed that there were 25 kinds of flavoring compositions (including 5 kinds of ester compounds, 5 kinds of
aldehyde ketone compounds, 10 kinds of carboxylic acids compounds and alcohol compounds, and 2 kinds of heterocyclic
compounds) in wolfberry wine by steeping method, and 54 flavoring compositions (including 15 kinds of ester compounds,
7 kinds of aldehyde ketone compounds, 24 kinds of carboxylic acids compounds and alcohol compounds, and 5 kinds of
heterocyclic compounds) in wolfberry wine by fermentation method. Wolfberry wine produced by different methods had
different flavoring compositions (wine by fermentation method had more flavoring compositions than that by steeping
method).
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