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Development of Soft Pear Fruit Wine

ZHAO Sheng-yuan' and SONG Ke?
(1.Qinghai Huzhu Highland Barley Wine Co.Ltd., Huzhu, Qinghai 810500;
2.Tianfu Liquor Research Institute,Chengdu, Sichuan 611130, China)

Abstract: Soft pear fruit wine with special taste was developed as follows: soft pear used as raw materials, then after washing, freezing, defrost-
ing, juicing, and ingredients adjustment, the solution was inoculated with Angel grape wine microzyme for fermentation, then after aging and
clarification, the product wine was produced. The optimum technical parameters were summed up as follows: the addition level of microzyme
was 0.6 g/L, the fermentation temperature was at 26 C, the alcoholicity was 15 %vol, and total sugar content and total acids content were
4.5 /100 mL and 0.5~0.6 g/mL respectively.
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