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Study on the Brewing Techniques of Loquat Fruit Wine

YE Shun-jun and PU Biao
(Department of Food Science, Sichuan Agricultural University, Ya'an, Sichuan 625014, China)

Abstract: The brewing techniques of loquat fruit wine were studied and the effects of different fermentation temperature

and sugar content on wine quality were also analyzed. The results suggested that the fermentation temperature and sugar
content had evident effects on wine quality.
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