2010 2 188 )-LIQUOR-MAKING SCIENCE & TECHNOLOGY 2010 No.2(Tol.188)

61

( , 274015)

:TS262.7;TS261.4 :B :1001-9286(2010)02-0061-04

The Existing Problems in the Production of Apple Fruit
Wine and the Control Measures

SHANG Hong-qin
(Department of Life Science, Heze College, Heze, Shandong 274015, China)

Abstract ; The existing problems in the production of apple fruit wine including turbidity, precipitate, fermenting yeast and browning etc. were in-

troduced. The corresponding clarifying techniques, breeding of fermenting yeast, and approaches to prevent browning were reviewed in this paper.
Key words : apple fruit wine; production process; existing problem; control measures
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