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Study on the Higher Alcohols in Kiwi Fruit Wine
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ABSTRACT  The effects of process conditions on the production of higher alcohols during the
kiwi fruit wine making has been studied. The results indicate that the methods reducing the
higher alcohols are increasing the yeast inoculum size adding sugar in batches fermenting at low

temperature and low pH high clarification

separating the yeast slurry in time. The primary

elements are the fermentation temperature and clarified juice. Fermentation at low temperature

16C  or using the high clarified juice filter by filter paper

can reduce over 50% higher

alcohols comparing to fermentation at higher temperature 28C  or original juice.
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