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Research on Lychee Fermented Wine

BIAN Jin-yong, XU Xi-lin, YANG Guo-xin and LI Ke
(Light Industry & Food Science College of South China Technical Institute, Guangzhou, Guangdong 510640, China)

Abstract: Multiple strains of yeast were isolated from soil and lychee etc. and one strain known as 5# strain was used for
the fermentation of lychee fruit wine. Such strain had good fermenting performance and the factors influencing the fermen-
tation were studied. The optimizing technical conditions were as follows: pH value of juice adjusted at 4.0 by citric acid
and cane sugar, initial sugar content of juice as 20 %, fermentation temperature at 25 , and inoculation quantity as 5%.
(Tran. by YUE Yang)
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2* 6.8 0. 60 0.77
4* 8.2 0.25 0.73
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Y* 6.8 1.40 0. 89
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5 8.6 0.35 0.79 96.3
10 8.0 0.50 0.83 93. 4
15 7.8 0. 80 0.89 93.0
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18 6.4 1.75 0.78 93.9

20 8.6 0. 45 0.75 96. 3
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25 8.4 0.75 0. 69 96.3
30 6.2 0.75 0. 80 88.9
35 6.8 1. 40 0. 86 86.4
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