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ABSTRACT

Gongguan nearby at Miao-Li County is the only professional planting jujuba area in Taiwan. Dried and fresh jujube obtained from

Gongguan Farmer Association Food Factory was used as raw materials to develop wines products by both brewing and immersing

methods. The functional components and antioxidant activity of those products were also investigated. Results obtained were as

follows. 1.The processes of two type four item wine products including brewed jujuba wine with 12-13% alcohol and jujuba liqueur

with 20 % alcohol were established. 2.On general compositions, dried jujuba contained 18.85% moisture, 0.33% crude fat, 4.21%

crude protein, and 2.98% ash; while 95.6%, 1.29%, 3.6%, and 0.67%, respectively, for that of fresh jujuba. 3.Total antioxidant

activity 34.7%, DPPH radical-scavenging effects 66.1%, and flavonoids content was 0.51 mg/ mL were detected in brewed wine

(Z1) by dried jujuba. While for that of by fresh jujuba, they were 75.9%, 88.9%, and 0.60 mg/ mL, respectively. 4.On the other

hand, total antioxidant activity 38.1% and DPPH radical-scavenging effects 78.5%, and flavonoids content and 0.35 mg/ mL were

detected in liqueur (Z3) by dried jujuba. While for that of by fresh jujuba, they were 91.9%, 94.8%, and 1.28 mg/ mL, respectively.

5.Comparison of total antioxidant activity and DPPH radical-scavenging effect for the four jujuba wines products in descendent

order were liqueur by fresh jujuba (Z4) > brewed wine by fresh jujuba (Z2) > liqueur by dried jujuba (Z3) > brewed wine by dried

jujuba (Z1). The flavonoids content in wines products showed similar tendency. This indicated that components in fresh jujuba were

more extractable than that in dried jujuba. 6.Though wines made from fresh jujuba showed better functional properties than that

from dried. Sensory panels showed the contrary results due to they are accustomed to the flavor of dried jujuba. Fresh jujuba

characterized by short harvest season, sensible to climate, easily aging, and not easy to store. If both types of jujuba are adjusted in

optimal ratio may develop alcoholic products in possession of functionality and receivability.
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