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Fermentation technology optimization and strain screening of
sour pear perry

SUN Cui-Huan', CHEN Li-Yuan, XU Chong, CHEN Jie, FENG Hua

(Liaoning Academy of Microbiology, Chaoyang 122000, China)

ABSTRACT: Objective Fermentation technology of sour pear perry was optimized and its strains were
screened to simplify the production and improve the quality. Methods The juice of sour pear was
preprocessed through different squeezing ways, enzyme addition and antioxidants addition; the influence of
different pretreatment methods and fermentation conditions on sour pear perry were studied according to the
indexes of fermentation period, residua sugar, alcohol conversion rate, light transmittance and perry quality.
Results Sour pear perry was produced through fermentation technology; the juice of sour pear was added
with 0.015% of sodium D-isoascorbate for effective prevention from oxidized browning. The clarity of sour
pear perry from clear fruit juice fermentation is better than that direct fruit paste fermentation. The fruit juice
was directly added with enzyme preparation during fermentation, the period could be shortened for 1 d. Alcohol
conversion rate increased 2.32% and transmittance 4%. Different yeast strains were tested in different
temperature, and the yeast 23" was confirmed the best strain for sour pear perry, the fermentation temperature
was at 25 “C. Conclusion The research opened a new way for the development of sour pear and provided the
technical reference for the producing of sour pear.
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Tablel Effectsof different pretreatment methods on the fermentation of fruit juice

Id Id /g.100mL™* 1%(V) 1% /g.100mL™* 1%
2 0.86 10.0 7717 0.69 90
1 0.88 10.2 78.72 0.69 94
1 0.85 10.3 79.49 0.68 9
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Table2 Comparison of different yeast fermentation at different temperatures
Ic 15| 1| /g.100mL?Y  /%(v) 1% /g.100mL* 1%
23 20 2 7 0.86 95 7331 0.65 9%
25 1 5 0.74 102 78.72 0.68 %
1 20 3 10 0.89 9.3 .77 0.62 9
25 2 8 0.87 100 7717 0.64 2
20 2 9 0.86 95 7331 0.65 95
25 1 7 0.78 97 74.86 0.68 95
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