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Abstract: In this paper, chitosan methods, indigenous methods were used to de-astringent, clarify, and eliminate
some tannin.The results showed that the single-ling law gelatin, chitosan method may eliminate some tannin, the
best method was chitosan methods, tannin removal was about 0.665 percent.The honey and other substances were

used on the remaining gelatin,thus improving the taste thorn pear juice.
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