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Abstract: “Heiye” lychee juice was used as raw m ateriaks © study the effects of differentAAD Y and different ferm enta-
tion technigues on the ferm entation of lychee fruitw ine. B esides, the chrification techniques of lychee fruitw ne and the
change of sugar contentand acid contentbefore and after the ferm entation w ere akso studied. The results show ed that the
bestyeastw as DV 10 and the optin um ferm entation tem perature wasat20  and the addition of50 m g4 chitosan could
achieve the bestchrifying effects but the addition ofK ,S,0 5 could notpreventw ine brow ning. The residual sugar after the
ferm entation w as fructose and its contentw as kess than 4 g/ . A fter the ferm entation, lactic acid contentincreased and m al-
ic acid contentdropped,w hich m eantm alo lactic ferm entation m ighthappen in the ferm entation process.
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