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The Fermentation of Dry Goji & V.davidii Foex Wine

PAN Bin
(Ningde Vocational and Technical College, Fu'an, Fujian 355000, China)

Abstract: In this study, wine was produced as follows: V.davidii Foex (planted in Mindong region) and dry goji (planted in Ningxia) used as

raw materials, proper amount of honey added to adjust sugar degree, mixed temperature-controlling fermentation applied, and frozen clarifica-

tion and aseptic filling adopted. The research showed that, the ratio of dry goji and V.davidii Foex was 1: 10, fermentation temperature was at

25~27 “C, chief fermentation time was 10 d, after 21 d fermentation at 12 ‘C, product wine was finally obtained. The product wine was clear

and transparent, shiny, and ruby red in color with no precipitate and no suspended solids. The wine had mellow and delicate taste, with the

unique flavor of goji, V.davidii Foex and honey.
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