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Analysis of the Flavoring Components of Physalis pubescens L.
Fruit Wine by GC/MS

JIANG Xiaokun, ZHANG Wenying and WANG Xipin
(Jilin Agricultural Science and Technology College, Jilin, Jilin 132101, China)

Abstract: In this study, Physalis pubescens L.fruit wine was produced with Physalis pubescens L. as raw materials through the fermentation of
peeled filtered juice, unpeeled broken fruit juice and peeled crushing juice respectively. The results showed that the quality of Physalis pubescens
L. fruit wine through the fermentation of unpeeled broken fruit juice was the best. The product wine was golden straw yellow in color, clear, and
full-bodied with strong typicality. Its alcohol conversion rate was 10.3 %, residual sugar content was 12.5 % and dry extract content was 25.6 g/L.
There were 15 kinds of flavoring components detected in such wine product by use of GC/MS with the relative content of alcohols, lipids and
alkanes as 2.35 %, 16.68 %, and 75.07 % respectively.
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