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Study on the Effects of Different Fermentation Conditions on
Higher Alcohols Production in Litchi Fruit Wine
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Abstract: The techniques influencing higher alcohols content in litchi fruit wine were investigated by orthogonal experiments (four factors &

three levels). It was revealed from range analysis that among the four factors, the content of a—amino nitrogen in the fermenting solution had the

strongest influence on the production of higher alcohols (then inoculum concentration, and then fermentation temperature, and initial pH value of

fermenting solution had the least influence). The optimum technical conditions to produce less higher alcohols in the fermentation of litchi fruit

wine were summarized as follows: the content of a—amino nitrogen was 190 mg/L, inoculum concentration was 150 mg/L, fermentation temper-

ature was at 15 “C,and initial pH value of fermenting solution was 3.5. (Tran. by YUE Yang)
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