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Table Wine and Fortified Wine Production from Hong Huay
and Thai Cultivars of Lychee
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ABSTRACT

Table wines were produced from Hong Huay and Thai cultivars of lychee. Five volumes
of water per weight of lychee flesh was prepared. ~Brix and total acidity of the musts were
adjusted before fermentation. Rate of fermentation and quality of wines from shreaded and from
grinded lychee flesh were compared. It was found that wine fermentation from Hong Huay cultivar
was a few days faster than that of Thai cultivar. No difference in rate of fermentation between
shreaded and grinded lychee fleshes. The finished wines were clarified, stabilized and were treated
to make 3 different sets of wines. The first set was syrup added to give wines with 0, 2 and 4%
reducing sugar. The second set was added with 60+3 % lychee brandy and with syrup to give wines
with 18% alcohol and 0, 2 and 4% reducing sugar. The third set was treated as the second set but
with 2 months oak chips aged brandies. Each set was sensory evaluated for flavor, taste and
acceptability. The scores were then calculated for variance to compare the difference at 85% level
of confidence.

Keywords : Lychee wine, Lychee brandies, Fruit wine
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Table 1. Principle chemical composition

of preesed flesh lychee juices.

Cultivar of Code "Brix pH %Total acidity

Iychee (citric acid)
Hong Huay . HH 165  4.82 0.286
Thai TH 19.7 4.28 0.440
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Table 2. Chemical analysis of table lychee wines.

Lychee flesh Code %Alc. pH %Reduce 9Total acidity
by vol. sugar (citric acid)
HH-shreaded HA 10.60 3.15 0.50 0.448
HH-grinded HB 11.32 3.19 0.25 0.436
TH-shreaded TA 11.32 3.15 0.25 0.412
TH-grinded B 12.20 3.19 0.50 0.410
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Table 3. Sensory evaluated scores of table

lychee wines.

Cultivar Evaluation
Smell Taste Accept
HH HA-o 5.64 5.50 5.79
HA-2 6.93 6.86 6.93
HA-4 7.36 6.36 6.29
HB-0 5.79 6.29 5.14
HB-2 5.79 5.93 5.86
HB-4 6.57 6.36 6.43
TH TA-o0 3.71 3.29 3.29
TA-2 5.64 5.14 5.43
TA-4 5.07 4.00 4.07
TB-o0 5.71 6.29 6.21
TB-2 6.29 5.64 5.64
TB-4 6.00 6.43 6.36

The numbers following HA, HB, TA and TB
mean % of reducing sugar
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Table 4. Chemical composition of congeners in lychee brandies with and without oak

chips addition.

Chemicals HA HAO HB HBO TA TAO TB TBO

(gs/100 LEtOH)

Acetaldehyde 35.359  64.635 78.202 87.568 36.487 35710 29.286 29.061
Methanol 57.517  65.737 54.096  58.262 22.455  27.271 28.984 33.045
Ethyl acetate 26.687  60.994 48.735  94.803 43.983  69.745 35.989 51.362
N-propanol 20.142  18.814 17.828  17.578  9.975 9.628 12.426 12.152
I-butanol 241.736 238.741 243.366 242.335 197.089 195.348 260.438 255.559
N-butanol 1.474 1.460  1.369 1.148  1.624 0.946  1.654 1.717
Acetic acid 26.295  55.203 32.650 56,562 26.084 48,361 23.101 43.802
2-methyl-1-butanol 65.675  64.686 68.806  67.501 81.170  79.800 96.532 93.774
3-methyl-1-butanol 282.332 272.383 270.422 267.051 388.752 381.705 449.493 438.369
Furfural 8.048 8.354 33.692  35.084 10.365 20,043 10.510 13.593

Letter O following HA, HB, TA and TB means the lychee brandies with oak chip addition.

Table 5. Sensory evaluated scores of
lychee wines fortified to 18%
alcohol by vol. (no oak chips)
with 0 2and 4% reducing sugar.

Cultivar Evaluation

Smell Taste Accept

HH HAF-o 7.14 6.00 6.29

HAF-2 6.86 6.14 6.29
HAF-4 7.00 6.07 6.21
HBF-0 7.71 7.43 7.57
HBF-2 7.64 6.43 6.86
HBF-4 7.36 7.36 7.00
TH TAF-o 5.71 6.07 5.86
TAF-2 5.79 6.21 6.21
TAF-4 6.07 6.14 6.07
TBF-o0 6.70 7.36 7.21
TBF-2 6.29 6.21 6.14
TBF-4 5.50 5.86 5.71

Letter F following HA, HB, TA and TB means
fortified wine.
0 2 and 4 mean % reducing sugar.
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Table 6. Sensory evaluated scores of
lychee wines fortified to 189%
alcohol by vol. (no oak chips)
with 0 2 and 4% reducing sugar.

Cultivar Evaluation
Smell Taste  Accept

HH HAO-o 7.50 6.08 6.17
HAO-2 7.25 6.08 6.92
HAO-4 7.19 6.50 6.55
HBO-0 7.50 7.00 7.13
HBO-2 7.08 6.08 6.33
HBO-4 7.50 7.50 7.50

TH TAO-o0 6.67 6.83 6.67
TAO-2 6.00 6.08 5.83
TAO-4 6.58 7.08 6.72
TBO-0 7.30 7.08 7.25
TBO-2 6.75 6.83 6.72
TBO-4 6.42 6.00 6.05

Letter O following HA, HB, TA and TB means
fortified with oak chips aged brandies.
0 2 and 4 mean % reducing sugar.
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