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Present situation and development strategy of fruit beer in China
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ABSTRACT: Chinese beer industry is facing with some severe situations, such as lack of variety, low quality,
small profit, large yield and dependence on imports of raw materials. In this paper, we investigated the future
market potential of fruit beer with numerous varieties and rich nutrition from several aspects including beer
industry and fruit industry situation, fruit beer development strategy and necessity, existing problems and
technology researches of fruit beer. There are various rich nutrients in the beer and fruit juice. The fruit beer is
usually brewed by adding juice or fruit essence, and the product not only keeps the flavor of beer, but aso
contains the flavor of fruits. Chinais the largest beer and fruit production country in the world. However, the
domestic market conditions of the fruit beer are poor and there are many difficultiesin fruit beer production, So
the studies of the fruit beer complies with the requirement of the market. In the present study, we focused on
discussing the problems in beer and fruit industry and the probably solved methods. Our results will enhance
Chinese beer industry, along with expanding the beer market, increasing the income of orchardist and the
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additional value of products.
KEY WORDS: fruit beer; beer production; beer market; development analysis
N , 1915
1 gl = [22] , 2002
[ 23] 1 (24
, 2004~2013 6.22%
[2], 8 [3], 2013
, 90% ,
(47 ’ ’ ’
(8l 60%
[9-11] [25]
[12]
, , . 45% , 32%
; : : 20% (28]
(27
23 MBETWEFEHE
[8,13-15]
, , ( 2
" ) 2012 252.8 ,
N 4%
2 PEMBETHE . 2000~2012 194.47
(28]

21 MEEFSRR

[16]
[17]

[18]

[19]

[20]

[21]

22 ERMERE

1900

’ ’

3 HEKR=IFE
31 KREFRMERE

[29]

[30-31]

[32]



2628

6
F 1 2004~2013 £ [ EE & 7= 2 (F7 )
Tablel Total yield of beer in our country in 2004~2013 year
2004 2005 2006 2007 2008 2009 2010 2011 2012 2013
2948.6 3126.1 3543.6 3954.1 4156.9 4162.2 4490.2 4834.5 4778.6 5061.5
F2 2007~2013 FHOMBEAREZ. BERMBREFTKGEITSHE
Table2 Satisticsand evaluations of import and demand quantity of beer barley in 2007~2013 year
2007 2008 2009 2010 2011 2012 2013
/ 310 298 340 340 - - -
/ 92.8 107.6 173.8 182.7 236.7 252.8 235.0
1% 29.9 36.1 51.1 69.6 - - -
&3 2004~2014 FHE R D~ S/FEER
Table3 Total yield of fresh fruit /plant areain Chinain 2004~2014 year
2004 2005 2006 2007 2008 2009 2010 2011 2012 2013 2014
15340.88 16120.09 17101.97 18136.29 19220.19 2039551 21401.41 22768.18 24056.84 - 26142.2
/
9768.18 10034.8 1012256 10471.13 10734.26 1113951 11543.85 11830.55 12139.93 1113.95 -
/
&4 2004~2012 FEHEBHERAHTERAIHEE (k)
Table4 Output and consumption (kg) per capita of fresh fruit in Chinain 2004~2012 year
2004 2005 2006 2007 2008 2009 2010 2011 2012
118.36 123.65 130.45 137.62 145.1 153.2 159.99 169.39 178.11
17 17.2 19.1 19.4 19.4 20.5 19.6 21.3 22.8
56.5 56.7 60.2 59.5 54.5 56.6 54.2 52 56.1
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