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Dynamic changes of Xuxiang kiwifruit wine quality during fermentation process
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Abstract: The taste and flavor quality of Xuxiang kiwifruit wine fermented at different time was evaluated by electronic tongue and electronic nose tech-
nique combined with multivanate statistical methods. The results indicated that the contents of total acid increased rapidly in the first 4 d of fermenta-
tion, and the alcohol content showed rapid upward trend in the first 7 d. During the fermentation process of the Xuxiang kiwifruit wine, the changes of
sourness, afiertasie of bitterness, aromatic substances and ethanol content were most obvious. Through principal component analysis (PCA), cluster anal-
ysis (CA) and multiple vanance analysis (MVA), the fermentation process of kiwifruit wine could divide into three stages (0-1 d, 4-13 d and 16-22 d,
respectively). The results of redundancy analysis (RDA) indicated that the wine quality decreased after fermentation for 16 d. Thus, the fermentation time

of Xuxiang kiwifruit wine should not be longer than 16 d.
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Fig. 1 Changes of total acid and alcohol content in kiwifruit win
during fermentation process
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Fig. 2 Box diagram of relative intensity of each taste indexes of
kiwifruit wine during fermentation process
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Table 1 Relative intensity of each flavor indexes in kiwifruit wine
during fermentation process
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Fig. 3 Factor loading map of the quality of kiwifruit wine during
fermentation process
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Fig. 4 Factor score map (a) and cluster analysis (b) based on quality
of kiwifruit wine during fermentation process
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