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Sudy on the Processing Techrique o Chnesse Wdfberry Mnegar

N ZH-jirgetal (Gdlege of life sciences and BEng neering Bafang BH ric Wnversity , Yinchuan, Nngxda 750021)

Astract [ (gective] The basis for the sciertific uilizaion of Chinese wolfberry wes provided through the experi nert . [ Method] The Ghinese wolfberry
viregar wes nade with the subnerged fermertation and the techricd index d its preparation vas opti nized through research. [ Results] The cycle ti ne of
dcohal fermertation vas 6 days and the acetic fernertation , 9 days . The resut fromthe othgord experi nert indcated thet the opti @l processing tech
rology d acohal fernentation wes thet the sugar concertration vas 12 % ; the yeast , 0.2 % and the fer nertationtenperature vas 30 . The opti nd pro-
cesd ng techrolagy of acdic acid fernertetion vas thet the dcohd cortert wes 6 % the fer nertation te nperature vas 30 and the shaker speed vas 180
r/ min. The frut vinegar had a good flavor with fruit arona and wes a kKnd of hedthfrut viregar . [ @nclusion] The vinegar prepared with the techni que
wes vith good teste and frut snell and wes high vduade hedthy products .
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