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Development of Litchi—-Yuganzi Healthy Wine
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1.Hubei Angel Yeast Co. Ltd. Yichang Hubei 443003
2. Food & Bioengineering College of South China Technical Institute Guangzhou Guangdong 510640 China

Abstract After pulping and juicing of litchi Litchi Chinensis Sonn.  the pH value was adjusted to 3.2 through the addition of citric
acid addition quantity was 4 g/, . The sugar content was adjusted to 26 %. Then active dry yeast was added with the addition quan-
tity as 0.2 g/L for 11d fermentation under 21 °C. Then through anaphase fermentation and postireatment  the concentrated solution of
Yuganzi phyllanthus embblica produced through alcohol steeping was added to produce Litchi Yuganzi Healthy Wine which had pure
taste and was of high nutrition. Tran. by YUE Yang
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