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Abstract: Oak barrel was used to improve the quality of kiwi wine during storage in this work. The changes in dissolved oxygen, electrical

conductivity, chromaticity, hue, free sulfur dioxide, total phénol, and high alcehols during the aging process were measured. The sensory

evaluation scores of kiwi wine before and after storage w The results showed that with the prolongation of storage time, electrical

conductivity, chromaticity, and hue showed an upward tr values of Electrical conductivity, chromaticity, and hue reached 2.76 mS/cm,
0.375, and 4.05, respectively. All of dissolved oxygen, free sulfur dioxide and total phenol showed a downward trend. The values of dissolved
oxygen, free sulfur dioxide, and total phenol reached 0.72 mg/L, 27.87 mg/L, and 332 mg/L, respectively. Content of isobutyl alcohol, isoamyl
alcohol and higher alcohols decreased. The sensory scores of kiwi wine after the aging in oak barrels was 97.68, which were significantly higher

than that aging in glass bottle the value 79.84. Thus, these results indicated that the attributes of kiwi wine was related to the content and

change of dissolved oxygen, an cture and composition of oak barrels.

issolved oxygen; sensory evaluation

itk CActinidia chinensis Planch) J5 =T [,

SCFRBH B RE R RRTRAR . BRALSE, R BRI RE AL

(Actinidiaceae )/ JxE Bk & (Actinidia Lind) , 3Rk
AT AR Rz R BRENE CActinidia
deliciosa) « HHAERREHE (Actinidia chinensis) . AL
WiksEEA: 2018-09-19
LR M)IIEREITHE (2018J20039) ; PUJI|FE TRt oA
SN (Y2016004) ; EREEYISAR KA EESSENEFRES
IiE (NJ2017-10)
fEEEN: REE (1976-) , 5, L, BIER, fRAE: ABIEE
FISENREEREYLE
EINEE: =W (1982-), %, 8+, BIEdE, HAE: AREYRAR

BrERE (Actinidia arguta) S5 AF E e 32 B kBT
BREpkR . BRBERkMOETE EEESE, BRER, SAWE
X, AR, 4iER. BER. AR, S0 E
YICA S NARFIT 5 (1) — S e R 5 . KRR
&A= & NS 2B R 2 2 5, i
RIOVUBPUARAE . Pl PRSI, AR sk
HES KEMgEER C WY “ /KR
2 E7 Bl G IRGERREH A BRIk A AT b i
SRR I P O R 2 S N RT3 2

PRS2y, R, BfEtknd, W5,
B R R R P R R, SRR R O 2 IR
FaRMRGL, BRI TRk N TAoa 7t B

175



MK EmBHL

Modern Food Science and Technology

2018, Vol.34, No.12

NG

BEAMIVE N — LG RN A g%, oD A m]
CLg# R A, S TR AR i s
JARAIFEBA (RIS A
il i AT IR, R — MR RE, B
WRERGS REHEAT, PEBEE R G R XK AZ 1L
RETHCE KT, IR . (AT
%EM%@Tuwﬁ%ﬁ¢%%ﬁﬁﬁﬁ%%§%,
I, ARAKRAIE s 1 A 4 R 5T
2R

ARSI T AR AR R B RA HEAT IR
BEFE, e G R, P R ER AR AR
%ﬁ,ﬁF LA TARANRBRACH LA ol Ak S R 3 it

WAL

1 MRERE

1.1 AR5
BRI SEaGE A, R 10% vols
B, ST HE. SREE N fasa, 'ﬂﬁjftzithi

WRHHE A AR AT AR ShREIBORAR N
HIlE. FC A7), BRIREN. — /KW TR N T
af, WT R REA S A R A

12 HEE5R4& )

5 L AGOKRHE, AL, AfssRAE, ﬁ/,[
IESHIER RA ] W71 FEd 255 E 35S B
A#]; pH AT, Lﬁu@ﬂ%u%hﬁﬁwﬂﬂ HF
R, HEEZEZ R AR AL IPB-607A, g
Eﬁﬂaﬂx%%ﬂ \ﬁ (ENETP %@i@( DDS-307, g

SNCHEREELE L3S, £
Wm, REETH 2B
(03 E B A F]

1.3.1

BRI Z

BRI L BRI N 5 LA+, AN
MR HAARZEEEE, W 15 CHEIRAEHECHRER. B
FEFIIE I RIS F T H2E 1, MR GAZIN 73 75100 2
FE. REMTERENR, HBCFIE, RESREmA
W, e B A AT R4 AR L) 10 mL

W, B FF R E RTINS & o
132 EEAAZE (DO) #ME

BB AR E RSB EARR IHORE TR, FEdH
MR ANLEW T, e LR B2 TERBMR

176

AR (DO, HFZEME3 X, BUFHME.
133 @wgRene
¥ o R PR SIE A B ERE TN,
WA ANAE T, rnlille B2 B2 TEMES
RAY, AEME3 K, BCPME.
134 &E&NE
e 022 pm 1B AR fS, TEBK
420 nm. 520 nm. 620 nm ~EHIEIE, el
Ao Asios Agor TTHH Apos Asaon Ago ZAENFE
i ) AR,
1.3.5 &AM
hma‘Lz)ﬁﬂ%uﬁFﬁ’Jﬁunﬁﬁz)\ 3

/[%]E JILE&%W7WMD A 8 4~ 50 mL =i
HIIN 2558 F KBRS 10 mL, A A ALIRIE
N-0~10 pg/mL; B TmL F£5F1 9 mL Z5BF/K A
0 iy B, 5 mL ShER R A RN
mﬁﬂﬁg&zs CIKIB FRAF 30 min, 7E 560 nm
0 5 Wt
1,37 BB A E T
RGN 7 S SR s R R SRR
5 A5 FR IR AR AE I 2 A [R] (1420 B3 e W ' A
HHEAHEE
1.3.8 ZHAEE SN
SR FH T 2% [ P A A - - T v o o
AT B A= E . 20 I 10 mg/mL 5% T B
S RBERIARHER AR, & 1 mL B0 1 mL
(1710 mg/mL FIBUREERAGRIE N NFRIE,  FH 40%(1)
CFETMUEZRZE 100 mLo 43 AR EBRIRE fh 7% 1
mL JENFE ST REHCRII 5E o
PHTEAE: 55 °C, 30 min; ARHUCKMRN A
250 C, 3 min; AFHCEKWH%AF: 55 °C, 40 min;
SMERES: BERETRAE: 230 C, g MAN
WAHRSE: 150 °C, BFIRImAE: 230 °C, HEHHE:
70V, JAN: EL FEEHTEE: 20~500 o',
139 RAEIRETG ik
I3 S BUEAAR S5 VBRI SRR AT 4 C
PR A E R IR R 5, & 3 AR, Bl
WU Ja AT S 24T 00 o B S (IR B VP SR V2325
TESRNERENTRIE T 2 4 B Tl 3 i 1 VT
AN 10 ALV A (B, 1% 5 0
HRLE VPN 2 PSR SR AR B T
(B3t BAMRIE) HHATVRr, P EREIRE 0 2] 10



MK EmBHL

Modern Food Science and Technology

2018, Vol.34, No.12

I Jyit, B A EE NS S, IR LA o
1E£20~22 CHHTEF, R R4abEgK, mie
A JE A TSR . BTy, e ARSI, Wik
W JE s A AR o — A, AR TR IME
[15~17]
1.3.10 HEA 3

i H] Excel #HAT 77 204, REMERER 3 1K,
GERVITIE + 77 2RO

2 ZR5iMe
21 BEARECERIE P ERESE (DO)

#9 AL

VB R EE SR BRI A A rh R E AR
AT AR, I AN R R [ 7 A A
HAEAE (LI 1), SRFTE A A L PRI AR TP 2 1/
Ho

6

DOf# / (mg/L)

WRIRI (8] / d
B 1 i fER R E T
Fig.1 Change of dissolved oxygen during aging\process

M1 AT A SR A  R AAR T,

Je FRE AN P g e 2 TR, ATREH T4
AR — P, A P e E N ZIE

B TR M. MK,
%%%g L, PR T AR, 4
T A e ECERK . SRR AR, )
SRR R, SRR, AR
ST, S5 B KA 07 R S 5 e
R, AR K P R

22 BARREE @A P SRR

HL SR SOV S BE 1Y, S2 e g7
R D2 N EN v SR E NS i dastib)
ARG BRSNS SN 2 fo L R 7 A AR A

ME 2 ATLLE Y, B TR TR AR, PR

mij[l9,20

—s
A —F—F—s—= >
0 1 1 1 1 1 1
0 5 10 15 20 25 30

RIS AIZHTH N, HAGHER AR 5% . BRARHIHGE R
P, R — EE AR, RO A
JBL, TR T AN HPERERIPIT . Colombié S5 H!
R AR T AT R S 2 S R I e 5
I, FERRRET B AR I RE 2R 1A 2
SR T E R

2.8

_ A
g
P 267 /%/E
g
ok 241
g
¥
2'2 1 1 1 1 1 1
0 5 10 15 20 25 30
WRAR ] / d
)2 RIS

Fig.2 Change ofelectrical conductivity during aging process
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