2020 Vol.39 No.10
- 26 - Serial No.344

China Brewing

Forum and Summary

TS262.1

0254-5071 2020 10-0026-04

310024

doi:10.11882/j.issn.0254-5071.2020.10.006
1.

2020 39 10 26-29.

Research progress of the brewing technology and its quality evaluation of kiwifruit wine in China
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Abstract With the development of China's fruit wine industry, the types of commercial fruit wine are gradually increasing, and consumers' recognition of

wine was also gradually improved. As a characteristic fruit wine, the quality improvement of kiwifruit wine was closely related to the optimization of

brewing technology. Based on the results of recent domestic researches, and combined with the current research hot spot and the actual production

needs, the brewing process and the quality evaluation were summarized. The problems existing in the current research were discussed and prospected, in

order to provide a theoretical basis for the large-scale development of kiwifruit wine brewing industry and further promote the kiwifruit deep processing

of the sub-industry expansion and extension.
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