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Research progress on metabonomics method of natural active ingredients in
Musalais wine in Xinjiang——taking procyanidins for example
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ABSTRACT: Musalais is one of the most important national and traditional health drinks of Uygur people in
south Xinjiang, which made of the special grapes named Hotan Red and Awati Red, and producted by the tradi-
tional craft. Musalais is the art source of Daolong Magam culture in Uygur. Musalais is one of representatives
of characteristic foods in the South Xinjiang with unique locality, nationality and cultural inheritance. With re-
spect to the sample mass concentration, studies have confirmed that moussa rice wine has enhanced the body's
immune function, anti-aging, fall hematic fat, such as health care efficacy, procyanidins is one of the main effi-
cacy components. Research on procyanidins in Musalais will definite the compositions and functions, improve
product quality, provides theoretical basis for promoting product value. It is of significance for the protection

on the characteristic resources in Xinjiang. At the same time, it also provides new ideas and basis for studies on
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metabolic pathway of procyanidins in traditional fermented products its active target objects in Xinjiang.
KEY WORDS: Musalais; fermented beverages; procyanidin
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Fig. 1 Principle and experimental process of metabonomics
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