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Abstract

Edible mushroom mushroom Not only has rich nutritional value, but also
anti-inflammatory and antioxidant functions. Pear is a common fruit in our life, pear
in addition to rich in vitamins, but also has the role of cough and phlegm. With Sukin
No. 6th mushroom and Crown pear as raw materials by yeast in 27 °C, inoculation
capacity of 8% under the conditions of alcohol fermentation 96h and acetic acid
bacteria in 37 “C, inoculation volume 11% under the conditions of fermentation 144h
made of unique flavor of the mushroom pear vinegar, in order to meet people's pursuit

of beverage flavor at the same time to the human body to play a health role.
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