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Development of Ganoderma Lucidum- Cordyceps Health Wine

ZENG Li, ZHAO Zhi-jun, CHU Shao-jun and ZENG Fan-jun
(Department of Food Engineering, Sichuan University, Chengdu, Sichuan 610065, China)

Abstract: Ganoderma lucidum-cordyceps health wine with anti-fatigue and immunity-improving functions was developed
as follows: ganoderma lucidum spore and cordyceps mycelia used as the main raw materials together with wolfberries,
mulberries and honey used as auxiliary materials, and then all materials were dipped in Fen-flavor liquor (used as base
liquor and it was produced by pure sorghum). The relative lixiviating techniques and clarifying techniques were introduced
in this paper. At the same time, quality standards of the wine were established through sensory evaluation and the measure-
ment of polysaccharides, total sugar and alcohol content according to national standards. Finally, the economic befefits of
the wine was also assessed.
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