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Effect of different yeasts on the quality of kiwifruit wine
LI Xinyi, LIU Dandan, LUO Jingjing, WANG Qihui, WANG Haiyan*

(Northwest Hubei Research Institute of Traditional Fermented Food. College of Food Science and Technology & Chemical Engineering,
Hubei University of Arts and Science, Xiangyang 441053, China)

Abstract: Using red kiwifruit from Cangxi County of Sichuan Province as raw material, the different kiwifruit wines were produced by seven different
yeasts (AU, BA, BV, EC, FR., MA and RW) fermentation under the same experimental conditions (broken wall with skin). The color, flavor and taste of
kawifruit wine were analyzed by colorimeter, electronic nose and electronic tongue, and the overall quality of kiwifruit wine was evaluated by principal
component analysis (PCA) and unweighted pair-group method with arithmetic means (UPGMA). The results showed that there were significant differences
in the overall quality of kiwifruit wine fermented by different yeasts (P<<0.03). The kiwifruit wine fermented by yeast AU and MA had good color, and the
kiwifruit wine fermented by yeast BV had better odor and taste, which could provide a reference for the selection of kiwifruit wine yeast.
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Fig. 1 Alcohol content of kiwifruit wine fermented by different yeasts
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Fig. 2 Colority and transmittance of kiwifruit wine fermented by
different yeasts
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Table 1 Effect of different yeasts fermentation on the flavor quality of kiwifruit wine
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Fig. 3 Radar chart of taste quality of kiwifruit wine fermented by
different yeasts
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by different yeasts
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Fig. 5 Analysis of the overall quality of kiwifruit wine fermented by
different yeasts based on UPGMA cluster
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