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Factors affecting volatile acid in litchi wine fermentation

LIU Lan’, WU Jie-Bin

(Guangdong University of Petrochemical Technology, Maoming 525000, China)

ABSTRACT: Objective To explore the factors affecting volatile acid in the fermentation of litchi wine. Methods
The key influencing factors of volatile acid content in litchi wine fermentation were analyzed and discussed by single
factor experiment and three factors and three levels orthogonal experiment. Results Fermentation temperature was
the key factor affecting volatile acid content in litchi wine brewing. The order of influence was fermentation
temperature, pH value and fermentation time. The optimal fermentation time was less than 11 d, and the optimal pH

value was 3-5. Conclusion The results of this study can better control the range of volatile acid in the fermentation
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of litchi wine.
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Table 1 Factors and levels design of orthogonal test

K% K
R/ °C 10 16 22
pH & 3 5 6
K el /d 3 7 13

2 HRE5HR

21 FWELXRESENIEZXEHR

42 1 WK BIHIERS RS, W4 A R 5wt
BRI 2.

MR R BIR/INAT LA, 0 A s el e s i 2
KRG RN ZE pH (H, HYUCH AR . AR,
A IE IR R TR S R & KRERE N 10 °C,
pH {E 6, KEEIAIA 13 d, IR 260 N AR &l

0.71 g/Lo (HSEERA R, e [R5 18 2 BC Y A T4
R, PRI S o B PR 2R Ay TR R 2 B R B R
KA | KIETE] . pH {H 3 AN L2250 AXHER IRV
MR, LA A e e SRR S

F2 EXHABER
Table 2 Results of orthogonal test

KR EE/C pHAE AMEmIH/Q &R & =/(g/L)

1 10 3 3 1.07
2 10 5 7 0.87
3 10 6 13 0.71
4 16 3 7 1.09
5 16 5 13 0.97
6 16 6 3 0.75
7 22 3 13 1.31
8 22 5 3 1.02
9 22 6 7 0.91
K, 2.65 3.47 2.84
K, 2.81 2.86 2.87
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Fig.1 Relationship between volatile acid and fermentation
temperature (N=3)
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Fig.3 Relationship between volatile acid and initial acidity during
litchi wine fermentation (n=3)
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