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Longan is tropical fruit tree and grown commercially in many regions of Vietnam. Cultivation of the Edor longan fruit has been increasing in recent years because edible flesh of the fruit is juicy, sweet and highly nutritious. This research investigated the effects of (i) total soluble solids content (oBrix of 21, 23 and 25%), pH value of logan juice (4, 4.3 and 4.6) and (ii) populations of Saccharomyces cerevisiae starter (105, 106  and 107cells/mL) on quality of longan wine. The results showed that oBrix of 23%, pH 4.3 and yeast density of 106 cells/mL can be applied in longan wine making. After 7 days of fermentation time, amount of total alcohol of the wine was 13.87%, reducing sugar remaining was 2.69%, pH 3.61, oBrix of 6.22% and sensory evaluation met consumers demand. In addition, SO2 and methanol concentration of the wine also met the Vietnamese Standards (QCVN 6-3:2010/BYT).
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