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Problems in the Brewing of Juicy Pear Wine and the Relative Solutions
YUAN Li WANG Jie ZHANG Wei and LI Chang—wen
Food Science & Technology College of Hebei Agricultural University Baoding Hebei 071001 China
Abstract  Fresh juicy pear is of high nutrition and has pure aroma. The main problems in the brewing of juicy pear wine cover the

browning of wine color and unsharp wine taste. In view of these problems

reduction of the contents of tannin and pectin and inhibi-

tion of the methylation of phenols and the activity of acids could effectively prevent the browning of wine color. On the other hand

addition of fruit aroma essence and fermentation by leather strap could improve the wine taste. Tran. by YUE Yang
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