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Development of Eupoliphaga Sinensis Walker Healthy Wine

GONG Han-kun and WANG Chuan-rong
Jiangsu Food Occupational Techniques College Huai'an Jiangsu 223003 China

Abstract  Eupoliphaga Sinensis Walker containes abundant proteins and eight kinds of amino acids which are necessary
for human being. Besides its fat containes unsaturated fatty acid fatsoluble vitamin trace elements alkaloid and other
active substances. Accordingly it is of high nutrition and medicinal function. Eupoliphaga Sinensis Walker coupled with
other auxiliary medicinal herbs such as Cordyceps militaris Ginseng Matrimony vine and Longan etc. were used to pro-
duce Eupoliphaga Sinensis Walker health wine which was in possession of health care functions. Tran. by YUE Yang
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