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Enhenced Processing of Thorn Pear Wine

KUANG Guang-yi
(Guizhou Provincial No.l Light Industry School, Guiyang, Guizhou 550002, China)

Abstract: Thorn pear is a wild fruit of high nutrition value. Fresh thorn pear was used as raw materials to produce thorn pear wine
through washing, grinding, fermentation, blending, storage, separation, freezing and filtration. The wine was a beverage wine in posses-
sion of health functions because it contained 18 kinds of amino acids and 8 mineral substances, which could adjust physiological func-
tions of human being. The main technical points of the wine covered: 1. addition of SO, in thorn pear juice and thorn pear dreg mix-
ure after grinding to prevent the corruption of the juice with the addition quantity as 10 mg/L, and the addition quantity of pectase
was 2g/100L; 2. addition of 30 mg/L. SO, during fermentation and addition of 5 %~10 % man—cultured yeast liquid and fermentation
temperature controlled between 15~18 C. Tran. by YUE Yang
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