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Effects of Some Additives on the Flavor of Litchi Wine

ZENG Xian-yuan', ZENG Xin-an*, PENG Chao-ying* and CHEN Yong?
(1.College of Light Industry & Food Science, South China University of Technology, Guangzhou, Guangdong 510640;
2. Guangdong Kingsrich Winery Co. Ltd., Huilai,Guangdong 515226, China)

Abstract: The effects of some commonly-used fruit wine clarifiers including pectase, SO,, glutin and PVPP etc. on the co-
lor, taste, aroma and taste of litchi wine were studied. The results suggested that the addition of 100 mg/L pectase could ef-
fectively increase the extraction rate of litchi juice and strengthen wine aroma and inhibit the browning in litchi juice, the
addition of 100 mg/L SO, could reduce volatile acids content and perfect litchi wine flavor, and clarifiers treatment could e-
liminate part of bitterness and the optimum addition level of bentonite was 200 mg/L.
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