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Production of Semi- dry Kiwi Wine
NI Zhi~ xiang

(Technical Center of Shahewang Liquor- making Group., Jieshou, Anhui 236500, China)
Abstract: Kiwi, with the content of vitamine C about 450mg/ 100g, is abundant in nutritional components which are healthful for human being. Se
mi— dry kiwi wine is produced by kiwi as raw matenals and has high nutiitional value. And the production process is as follows: Juicing by twin—
screw juice extractor; Clarification by glutin sodium bentonite with the addition level about 0. 3% ; Adjustrent of sugar content and addition of SO-
100mg/ L; Addition of 4 %0 active diy yeast in primary fermentation and heatretaining fermentation at 20~ 28C for 20~ 30 days, then addition of
sugar for secondary fermentation at 18~ 20°C, and finaly blended into semi— dry kiwi wine. ( Tran. by YUE Yang)
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