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Abstract In order to obtain compound antioxidants suitable for citrus-wolfberry fruit wine, the effects of ascorbic acid, bamboo leaf flavonoids, ethy-

lene diamine tetraacetic acid-disodium salt (EDTA-2Na) and tea polyphenols on antioxidation of citrus-wolfberry fruit wine were researched on the

basis of single factor experiments. The optimum formula of composite antioxidants was ascorbic acid 0.6%o, bamboo leaf flavonoids 0.07%o, ED-

TA-2Na 0.026%o and tea polyphenols 0.06%o by orthogonal experiments. Using this compound antioxidant to replace SO, in wine fermentation, the

physicochemical indexes (such as alcohol content, total acid, total sugar, reducing sugar, etc) in the fruit wine had no significant changes, but the

volatile components were better, so sensory score of fruit wine was increased. The orange-wolfberry fruit wine was bright yellow color, transparent

with harmonious aroma and bouquet.
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