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Controlling of Volatile Acid Amount in the Fermentation of Litchi Wine

LI Sheng-yuan, GU Xiang-chun and XIAO Dong-guang
(Bioengineering College of Tianjin University of Science and Technology, Tianjin 300457 China )

Abstract: The influences of temperature, initiative acidity, and the addition amount of potassium propionate on reducing
volatile acid in the fermentation of litchi wine were approached. The results indicated that when the inoculated amount of
active dry yeast was 0.1 5 g/L, the fermentation temperature was at 17 , and the initiative acidity controlled at 5 g/L, the
alcohol content of the mash reached at the highest level of 11.8 %Vol. And the optimum addition level of potassium pro-
pionate was 0.2 g/L. (Tran. by XIAO Yu)
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