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Study on Two Different Methods for Deacidification of Kiwi Wine

ZHUGE Qing' SHUAI Gui-lan' ZHAO Guang-ao' ZHENG Yong-zheng® and GAN Pu-bing?
(1. School of Biotechnology Southern Yangtze University Wuxi 214036 2. Kiwi's Fruit Wine Share
Holding Co. Ltd. Yifeng Jiangxi 336300 China)

Abstract Chitosan and ion exchange resins can effectly decrease the acidity of kiwi wine.In some range the addi-
tion of chitosan and titriable acidity after deacidification appears linear correlation 1 g chitosan can absorb 0.41 g
titriable acidity ~ but chitosan only can absorb citric acid and malic acid  and it has no effect on quinic acid.
When deacidification with resins the flow rate is an important effect factor. The slower the flow rate  the higher
the volume of kiwi wine obtained three weakly basic anion exchange resins for the absorption order of the main
organic acid of kiwi wine  citric acid is first malic acid is the second the last one is quinic acid. Compared
the kiwi wine after deacidification using chitosan with ion exchange resins 330 is the suitable resin for the acid-
ification of the kiwi wine because of the little change of colour and the high yield of deacidification of kiwi wine.
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