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Development of Bergamot Pear Brandy
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Abstract Ku'erle bergamot pear was used as raw materials to produce bergamot pear brandy though cleaning juicing pear juice ob-

tained by centrifugation acidity adjustment

content reached 4 g/, distillation
blending of semi—finished distilling wine refrigeration
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addition of SO, and fermentation for 12 d

and filtration ultimately.

post—fermentation for 15 d, after the sugar

when the contents of residual sugar and volatile acids achieved 0.4 % and 0.05 % respectively
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