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Investigation on Healthcare Functions of Xinjiang Mulberry Fruit Wine
& Analysis of Its Nutritional Compositions

MAIMAITI Yi-ming®? LIU Nian®, YIN Yu-ping’, LIU Yan-lin*and WU Li-li*
(1.Hetian Sericultural Rsearch Institute of Xinjiang, Hetian 848000; 2.Key Lab of Sericulture of Agriculture Ministry, SWAU,
Chongging 400716; 3. Sichuan Food Fermentation Industry Research & Design Institute, Wenjiang, Sichuan 611130, China)

Abstract: The nutritional compositions of Xinjiang mulberry fruit wine were analyzed and its healthcare functions were in-
vestigated. The wine contains rich proteins, carbohydrate, vitamins, trace elements, and about 16 kinds of amino acids. The
percentage of essential amino acids is 47.26 % of total amino acids, which is in accord with the reference value formulated
by FAO/WHO. The wine has healthcare functions as follows: supplying humor, invigorating heart and liver and kidney, ex-
pelling rheumatism, and relieving rheumatoid joint pain etc.
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