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Study on the Brewing Technology of Apple- pear Fruit Wine

XUE Gui-xin
(Agriculture College of Yanbian University, Longjing, Jilin 133400, China)

Abstract: The effects of fermentation temperature, initial sugar content, and the addition level of NaHSO; on apple-pear
fruit wine quality were investigated. The results suggested that fermentation temperature had certain effects on alcohol de-
gree and fermentation rate, as sugar content was stable, alcohol content reached the highest at 20  fermentation and fer-
mentation rate was the fastest at 25  fermentation; as the temperature was fixed, initial sugar content had great effects on
alcohol fermentation, higher sugar content induced higher alcohol degree; as the addition level of NaHSO; was 60 80
mg/kg, alcohol content was higher than the addition level of NaHSO; as 100 mg/kg. The optimum fermentation conditions
were summed up as follows by orthogonal test: fermentation temperature at 20 ,initial sugar content as 20 %, and the ad-
dition level of NaHSO; as 60 mg/kg.
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