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Development of Kiwi & Medlar Fruit Wine

WEI Li-na, ZHAO Jing, YU Si, LUO Cang-xue, SHI Chang-zheng
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Abstract: Kiwi was rich in nutrients, kiwifruit flavor unique, rich in a large number of volatile aroma components, was one of the best raw
materials for fruit wine brewing. Medlar was rich in Lycium barbarum polysaccharide, betaine and other active substances, was a traditional
“medicine and edible” raw materials, especially the rich f-carotene was given its products unique color. In order to further improve the color of
kiwi fruit wine and enrich its nutritional value, the compound fruit wine of kiwi and medlar was developed. The kiwi and medlar were used as
raw materials to develop the compound fruit wine. Based on the single factor experiment, the fermentation process of the compound fruit wine
was optimized by the response surface method to obtain the best fermentation conditions. The optimum technical parameters were summed up
as follows: The ratio of kiwi and medlar was 8.50:1, yeast inoculum was 1.22 g/L, fermenting temperature at 21.40 °C, sugar content was 20
2/100 mL, fermentation time was 7 days. Under this optimal parameter, the compound fruit wine with orange red color, clear and transparent,
refreshing taste, fruit aroma of kiwi and medlar, physicochemical indexes reaching relevant standards and the alcohol content of 12.10% can be
obtained. This study provides a theoretical basis for the further processing of kiwi and medlar, and also broadens the ideas for the development
of compound fruit wine.
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Fig.5 Effects of different fermentation time on alcohol and
sensory evaluation of compound fruit wine
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JE: P & THEE, *significant at 0.05 level; ** significant at 0.01 level; *** significant at 0.001 level.
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Fig.6 Response surface diagram and contour diagram of the
ratio two kinds of juice and the amount of yeast to alcohol
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Fig.7 Response surface diagram and contour diagram of
fermentation temperature and mixture ratio of two kinds of
juice to alcohol

ME 7 FTRUE Y, fEREHER SR 1.20 g/L I,

195



MK ERBHY

Modern Food Science and Technology

2019, Vol.35, No.8

PR SRR A EL A R BRI R AL B R,
EREHH A 7:1~1230:1 JGEN, KEEEN
20~23 “C F v Bl P9 RS FE Pk 106 B A

A

C: R FIRE

0.8 1.0 12 1.4 1.6
B:f# Bt
B 8 ABRE B SXHEERE N EEMEFSLKE
Fig.8 Response surface diagram and contour diagram of
fermentation temperature and yeast content to alcohol content
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