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Abstract:The litchi wine from litchi whole juice takes fresh

litchi of good quality as the starting material, the
litchi wine was brewed by the procedures of
dehulling, kernel removal, crushing, juice
pressing, sterilization, fermentation and aging.
The study shows that the best ferment condition
was 5% yeast inoculation, pH3.5, fermentation
time 8 ~10days, and the temperature of
fermentation 22~25 degrees centigrade. A unique
yellowish transparent fragrant and nutrient litchi
wine of 11 degrees was thus produced.
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