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Effects of Different Temperature on Fermenting Performance
of Self—selected Yeast for Pear Wine

YUAN Li', GAO Ruichang' and GUO Xuexia®
(1. School of Food and Biological Engineering, Jiangsu University, Zhenjiang, Jiangsu, 212013;
2. Academy of Planning and Designing of Ministry of Agriculture, Beijing 100125, China)

Abstract: Self-selected yeast GY and Angle active dry yeast were used respectively in the production of pear wine. Their fermenting perfor-

mance, acid-producing capability, and ethanol-producing capability in condition of different temperature were compared. The results suggested

that self-selected yeast had the advantages including rapid sugar-reducing, strong acid-producing and ethanol-producing, and good flocculence

etc. Self-selected yeast GY is of great significance in fermenting industry.
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