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Factors Influencing the Production of Lychee Wine
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Abstract
TR 162355

Lychee is known for the economic fruit of Thailand. Lychee has pleasing taste and
sweet aroma. Total acidity and sweetness are suitable for wine making. This study test several
factors that influence the production of Lychee wine such as the cultivars of yeasts, ratio of fresh
lychee and water for diluent, the condition of fermentation. Three ratios of fresh lychee and water
were used such as 1:0.5, 1:1, 1:2 and three varieties of yeasts such as Saccharomyces cerevisiae
var Ellipsoideus, Saccharomyces cerevisiae var Burgundy, Saccharomyces cerevisiae var
Pasteur Red. Lychee wines were produced at 25°C. Total soluble solid was ladjusted at 21°B.
After fermentation was completed, thirty-day aging was followed before filtering and bottling. |

Results of fermentation revealed that the ratio of fresh lychee :water at 1:0.5 gave
the best quality and required the shortest processing time for Chakraput lychee and yeast strain
was Saccharomyces cerevisiae var Pasteur Red but not signiﬁcént different from the other strains.
The sensory test of lychee wine of the three ratios on f{esh lychee:water has non statistical
differences. The physical and chemical property of lyche/e wine consisted of 12% alcohol,
calcium 39.56 milligram/liter and vitamin C 0.157 milligram/ 100 milliliter. '

Economically, the best proportion of lychee fresh: water is 1:2, 25 °C fermentation

temperature and any of three strains of yeasts.

...............................................................................



