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Study on the application effect of several antioxidants in Kiwi wine
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Abstract : In order to find a proper composition of antioxidants for kiwi wine, effects of phytic acid, bamboo—leaf—
flavonoids, EDTA disodium and tea polyphenols on its antioxidation were evaluated by single factor experiment. Then
the optimum formula of composite antioxidants was obtained by the orthogonal test. The optimum formula was phytic
acid, bamboo-leaf—flavonoids, EDTA disodium and tea polyphenols with the concentration ratio of 0.14 %o, 0.09
%o, 0.029 %o and 0.06 %o, respectively. Using this combination of antioxidants to replace SO, in wine fermentation,
physicochemical properties of kiwi wine did not change much, but sensory score of kiwi wine was increased. Based on
the optimal process, the final products of kiwi wine was bright yellow, transparent with harmonious taste of fruit and
wine flavor.
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Fig.1 Effect of phytic acid addition on antioxidation in

kiwi wine
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Fig.2 Effect of bamboo—leaf—flavonoids addition on

antioxidation in kiwi wine
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Fig. 3 Effect of EDTA disodium addition on
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00
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3 1 3 3 3 4.769 + 0.005
4 2 1 2 3 4.697 £0.013
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Table 4 Physiochemical properties of kiwi wine
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Fig. 5 Sensory score of kiwi wines.
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