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Research on Process of Dry Kiwi Wine

YUAN Ya-hong, GAO Zhen-peng, LIU La-ping, YUE Tian-li, SHI Ya-ge

(Northwest Sci-Tech University of Agriculture and Forestry, Yangling Shaanxi 712100,China)

Abstract: The process of brewing dry Kiwi wine by making use of juice fermentation was researched.
The result showed that the rate of light transmittance of juice was 88% when adding 100 mg/L pecti-
nase, 60 m g/L SO, and proper amount of clarifier. Further more, yellow and green color, full aro-
ma, fine taste and favorable dry Kiwi wine was obtained by adding 0. 06% of No. 1 yeast, adding sug-
ar 220 g/L and fermenting under temperature condition of 25C.
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4y SI%0 0.30,40.50.60,70.80 mg/L &y SO, 7
KB THE oh, MBI AEM VcHETE,

2.3.2 REssthtRa¥en HBRERK 500
mL, 4> 8% 0.75.100,150,175.200 mg/L AJ
BBR, 7E 40~45CABE TRM 4 h, KM
T W RGBSR,

2.3.3 FREABAMNTBHBHAARFIXR B
+BFHRE B 1omL 2 SO, MREKELETH
B, 458 m 0.0.7.0.8,0.9,1.0,1. 1,1. 2. 1.
3.1.4,1.5 g/L B+, A 50CAo MK ER
TRk, B AT K BEHE, YR RS B
FRTHEL EHBTHE 48 h, BIHEREKY,

PR BERRE B2 SO, R B8 ALt
AR H 10 mL, 4 HIEMEIRE 0.2. 0.4. 0,6.0.8.
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Table 1 The orthogonal experiment of processing parameters of fermentation

N 33
HRKF . 37 i M mAR/) ERHREE/C :
Factor level Yeast types Adding amount of/‘;'east Fermentation temperature Adding (a:‘?t:t_?)f sugar/
1 18 0.03 20 180
2 28 0. 06 22 200
3 38 0. 08 25 220
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HAxF SO, M AEHITHE . NBEBEREFMA
Al SO,, EH | T (20+2C)#HR 6h, U vC § B
MBI, GRAFK 2. F2 KW, HH SO, &
BEeym,vC FRBEHAS, BENEEHMER
B&ﬁv é’[ SOz ﬂUAE%J 30 mg/L B‘j’vﬁj’ﬁ$ﬁ§“
BE. B S0, Bind% , ME L& BE ™ BA
MRE, MESEWBER, REZS%B8 vCFE,
ENXEERMER, BRERE SO, RER IR
37 60 mg/L,

R2 SO, HEBEBRHRES vC SRRBARNIKEM
Table 2 Effect of SO; on the content of vC and
the rate of light transmittance

EIEEV

AR Ve E .
No. amount of SO;/ Content of Vc/ Rate of light

(mg < L™1) (mg« L= transmittance
1 0 15.03 22.0
2 30 16. 11 23.7
3 40 17.01 17.2
4 50 18. 20 12. 4
5 60 19. 45 9.5
6 70 19. 67 9.2
7 80 20. 27 8.8
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Table 3 Effect of pectinase on the rate of squeezing juice and light transmittance

FERTAR v .
No. Amount ofpectinase/ Rate of squeez, o ie Rate of light transmittance
(mg + L~ € Ol squeezing juice /%
1 0 70.3 32.6
2 75 74.7 76.7
3 100 84.5 80. 4
4 125 84.7 67.2
5 150 85.2 20.1
6 175 85.6 9.7
7 200 85.8 1.2

3.2 RRBARNHBE

TER BRI A — & B 09 R IR, /T R
Kb REEY %, AR R, RE WM
R ARITUEH, & 1~3 SS9, BERRMEY
A REHH RSB, BN 3~7 SXF, M
HRBEE AR, T RE NGNS, A5 R
HT R EARURLRET PSS, e R
eE A BRI 100 mg/L E£4.
3.3 BWHHERE

MK A TR, fEE 2 L AR, &

YR EABB RN, TRE LR AEE
HWEA. NTTRE S LREARR 1. 3g/L. 1
BEIFER 86.5%; HEHBMARLK MM, BX
ERBH R, XRWARN RN AL RS
e, A RERRM T LR EFMETHHE,
BEBRBRHREREN 10.0 g/L, HERER
86.5% . ABIRB I SR I 45 T LU H , BEE B
AR, B S AP BR TN, BRRRE
BASM RIEFAR N 16.0g/L, HBHEN
88.0%.
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Table 4 Result of clarifying effect of different clarifier

Amount of Rate of ligh AR MA R Rate of ligh A Rate of ligh
No. be unt © te of fight Amount of isinglass ate of fignt Amount of agar ate of fight
ntonite transmittance / Gz L_l) transmittance / (g+ L-1) transmittance
[gel-D) /% g 1% g [%
1 0 83.2 0 83.2 0 83.2
2 0.7 84.4 2.0 84.1 2.0 84.3
3 0.8 84.9 4.0 84.4 4.0 85.4
4 0.9 85.2 6.0 84.9 6.0 85.8
5 1.0 86.1 8.0 85.5 8.0 86.5
6 1.1 86, 2 10.0 86. 5 10.0 87.7
7 1.2 86.2 12.0 86. 6 12.0 87.8
8 1.3 86.5 14,0 86. 8 14.0 87.9
9 1.4 86.5 16.0 86. 8 16.0 88.0
10 1.5 86.5 18.0 86. 8 18.0 88.0
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Table 5§ Result and analysis of fermentation

L33

;] RME . HHE
No. Vo Ao st TET Ammmlaer e
D (]
1 1(1%) 1€0. 03) 1(20) 1(180) 10. 2
2 1 2(0. 06) 2(22) 2(200) 11.0
3 1 3€0.09) 3(25) 3(220) 10. 8
4 2024) 1 2 3 9.4
5 2 2 3 1 9.8
6 2 3 1 2 9.1
7 3(3#) 1 3 2 8.4
8 3 2 1 3 9.2
9 3 3 2 1 8.5
Ki 32.0 28.0 28.5 28.5
K. 28.3 30.0 28.9 28.5
Ki 26.1 28.4 29.0 29.4
k; 10. 67 9.33 9. 50 9. 50
ks 9.43 10. 00 9.63 9.50
ks 8.70 9. 47 9.67 9. 80
kP Al B2 C3 D3
Rj 1.97 0. 67 0.17 0. 30
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BE11CHE <4 g/L; §8:6.0~7.0

g/L (LATBAMRIT);SO, §&:.<150m g/Lo
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FRABREREZV, EHRBEH/REEMA 60
mg/L 9 SO, AT X B R EIRFH T 6
MR, H Ve REFRE; BRBESERE BIA 100 g/
L SREES, 7E 40~45C T Mf# ah, H i M RT3k
84 %, B AT 1K 80 % LA L, Bl 3 #K 15 BRI Bt
BHABESRE, WERENBENRRR
WA ME R 16 g/L B, B3k 88%; &
BEBT, 500 0. 06% 19 1 5 70 %5 W0 BE £, 0 i 220
g/L,E25CHREGET AR, MK HREEEKAE. O
BREMARBRBRNE T SRR R LR T BB
KEBRBERBOMKS  FHILE BT OBRR Bk
WO 7FE B A T AR R O BT SR ML, B R SR B

BB Z FR 0, BUH B ROBEIG, R 2R L NIA A,
B, IR A REER R B BB T, EH T A
BRBRBER RSB E R EE . M, AR R
P 8~9 B, WA —BEE R, REL—REL
BLLE R, Rk Etr . LA BANE, HIRE
EIRRMGR RERRESREBEE, —RE
14 g/kg LA b, 88— R 7E R BERT &6 00 B4 Bk
BEATRERRAL T, S T PR AR, IR B B B E M, K
RPN OB BREM P B & Ve, EHBE
Bt SO, AR, B ik E bk . BT £ 19 SO,
SMP R AN EEAF ERHAEP,SO, &
BB 156 mg/L.
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