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Research on Fermentation Techniques of Nanguo Pear Fruit Wine

LIU Yan-ji WU Ming and ZHANG Lei
(Shengyang Agricultural University, Shenyang, Liaoning 110161, China)

Abstract: Nanguo pear was used as the main raw materials to produce Nanguo pear fruit wine (fermented by two kinds of
active dry yeast). The fermenting performance and the optimum fermentation conditions were investigated. The optimum
technical conditions were summed up as follows by orthogonal experiments: chief fermentation temperature at 26  ,the
initial sugar content as 16 %, inoculation of 0.05 % yeast, and 2 d fermentation.
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