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ABSTRACT: As for its medicinal and high nutritional value, dried fruits of wolfberry are highly popular by
consumers, and widely used in food industry and health care products. However, malicious doping and
adulteration of dried fruits of wolfberry are increasingly serious, which affected the quality of dried fruits of
wolfberry, infringed the health, rights and interests of consumers and disrupted normal operating of market.
The demands for methods to identify the dried fruits of wolfberry are been more concern to consumers. The
adulteration of dried fruits of wolfberry and methods used to detect the adulteration of dried fruits of wolfberry
were reviewed in this paper. For origin traceability and species identification of dried fruits of wolfberry, the
application of morphological identification, microscopic identification, chemical composition analysis,
biochemistry methods and fast detection method based on infrared spectroscopy, near infrared spectroscopy,
and raman spectroscopy, machine vision and electronic tongue were introduced and compared, providing
theoretical basis for the authenticity of dried fruits of wolfberry and method basis for market supervision.
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