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Development of Cynomorium songaricum and Lycium barbarum Fermented Wine

YANG Guowei, ZHANG Hucheng, LIU Junying and SU Donghai
(Beijing Electronic Science and Technology Vocational College, Beijing 100029, China)

Abstract: The producing techniques of Cynomorium songaricum and Lycium barbarum fermented wine were investigated with Cynomorium
songaricum and Lycium barbarum as main raw materials. The optimum technical conditions were summed up as follow: the content of Cynomori-
um songaricum juice was 15 %, the content of Lycium barbarum juice was 15 %, the content of sucrose was 20 %, and yeast inoculating quantity
was 0.2 %.
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