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Fig.2 Homology comparison with phylogenetic tree
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Fig.3 Amount of residual sugar and alcohol in broth
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Fig.4 Results of tolerance for saccharomyces cerevisiae
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Tab.1 Fermentation parameters of dry white wine g-L
e RE
58 46
YXF2 YXF5 YXF10 YXF12 RHST CY3079
R/ % 10.27 £0. 17 10. 50 +0. 05 10. 50 = 0. 08 10. 41 £0. 26 10.26 0. 53 10.38 0. 39
p(ETR) 6.15 0. 03 5.92 0.05 6.01 =0. 06 6.00 0. 04 6.18 0. 09 6.08 0. 04
p(FERIR) 0.42 +0. 02 0.43 +0.01 0.43 +0. 06 0.52 +0.05 0.44 £0. 04 0.43 +0.08
pH 3.66 =0.07 3.65 0. 02 3.63 0. 04 3.57 £0.08 3.61 £0.06 3.64 0.07
p(FRHE) 2.34 £0.03"*"" 2.71 0. 06 2.73 +0.01 2.84 +0.05 2.90 +0. 05 2.75 +0.03
p(t) 4.52 £0.01°*>" 6.06 0. 04" 4.40 £0.06***  4.72 +0.08**"" 6.20 0. 07 3.81+0.09
a AHHAH S RAST 225 W (p <0.05) ; b FAHAA S CY3079 225 W3 (p<0.05); * A E (p<0.01)
F2 T O E R TS
Tab.2  Analysis results of volatiles in dry white wine mg-L~"'
TR
W Fe b
YXF2 YXF5 YXF10 YXF12 RHST CY3079
p( L) 84.67 £2.02°*P*  119.43 £3.51°*P*  101.55 +£6.20**"*  106.39 +2.75**>*  92.31 +7.36 73.26 +3.19
p(LIRLBE) 52.78 +1.46%*P* 4989 +2. 132*b* 48.20 +0. 67" 46.83 £1.39" 46.63 +2.52 43.89 +2. 85
p(IET ) 31.86 £0. 58" 28.72 £1.21"* 20.79 +1.45%* 3273 £0.742*b* 26.98 £1.57 24.12 +1.89
p( 5T ) 31.93 £2.02*b" 28.24 +0.37"" 30.12 +1.53**P 26. 68 +0. 69** 48.06 +3.49 27.40 £ 1. 65
p(TEMESCEE ) 15.62 +0. 18** 16. 11 0. 09** 15.23 0. 58" 14.42 £0.16°* ® 20.82 +3.05 15.37 +1.31
p(FILEE) 111.85 £1.01°***  111.29 +0.94* ** 104.15 £0.80** ** 104.55 £0.51°* **  117.81 +4.38 99.17 +3. 64
p (RS ) 73.45£0.75** P 4578 £0.96** P*  37.96+0.25** *  117.64 £1.36** >  69.57 £2.72 63.07 =1.95

a WAL RHST 25 B3 (p <0.05) 5 b AHHR41 5 CY3079 227 B (p <0.05) ; * W& E (p <0.01)

M2 2 AT LA 1, BEAE LY FE e 18 b5 &
2R SRR, B B RE 2T B i 5 R R
22 B3 (p <0.01) , HZ MR LR IE NI &
B TR R B 0 R B A, X R TRE TR R IR
B S AR 1) B 1T 75, A5 T TR R 22 (B A7
FEWA S ASTA], 40 YXF12 BT AR AR & ik 117. 64
mg/ L, T 1E PR B 75 2 76 A6 | B v DA YXIF2 B i
(31.86 mg/L) . FEEH6 AR O 1t 1 22 5 7T 8 i A A
2 TP A SRRV 9 AN [] 2 T 5 300 7 A 1 ) 28 TS AL
FEFFAIE

AN SR =471, i 9 44 S5 4
A5 224 14 GO TR 0T A A 7R B3, A

K YXFS YXF10 Fl1 YXF2 & B i 4K i 42t , 7
AR, AN TR TR S EEEE RHST A CY3079 1) % B
TEEE, T YXF12 & BRI RS 22
2.5 ERFIMNTFAEEBENSFES T
WG B8R 2 W T 1 T 0 TR A R BE IR
YXF1 YXFS Fl YXF10 #4775 55 BR 21 4 245 1 10 R
T, DA 20 2 T R i P A S o R D254 Al
RC212 fE g %F BRI 78 OB REHE bR DL 36 3, & 3
AT DAE Y B2 A B 5 R P R 2 S 2
SR RN LR 5 1 W B A A — 0 25 5% (12
VR8T LA ) ERE FR PR oKk, T AT AR I %
WHEIAE 4 o/L LU R8T LA 2K
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Tab.3 Fermentation parameters of dry red wine
e FH 4 B
W 5E FE A
YXF2 YXF5 YXF10 D254 RC212
W/ % 10.7 0. 12 9.4+0.15 10.6 0. 08 9.7 +0.04 10.4 0. 09
p(RR) /(g L") 8.1+0.04%* 8.15 +0.05*" 8.29 +0.07*" 7.55 +0. 06 8. 18 +0. 07
p(¥ERIR)/(g- L") 0.63 £0.01"" 0.51 £0.02"" 0.52 +0.01"" 0.47 £0.01 0.63 +0.01
p(FEFE) /(g L71) 3.91 £0.01%" 3.67 £0.01"* 3.71 £0.01"* 3.73 +0.01 3.88 +0.05
(ENES 8.36 £0.03"* " 10.72 £0.01%* ® 10. 30 0. 02** 11.33 +0. 03 10. 46 +0. 01
p(CEE)/(mg-1.7") 807.24 +3.27* >+ 866.6 +2.61*" 935.76 +3.54"* 947.52 +8. 41 865.48 +5. 88
p(H5)/(mg L") 967.25 +5. 19 1015.72 £7.45°* **  1102.18 +8.62** ** 1038.21 9. 54 961. 35 £6. 47
p(HEEF)/(mg-L7") 281.81 £6.11%* b= 330.33 +6. 57" 327.00 +3. 96" 359.42 £2.48 330. 64 +4. 63

a WHHALA S RHST 25 8.3 (p <0.05) ; b HAHKA 5 CY3079 ZH BE (p <0.05); = JH B E (p <0.01)

S 3k

A —E T R R R, £
oy AT SR BT AR E D, T A6 0 B VS BRIA N B B
e KRB EAVE, IR B A A SR T
LI A R EEIEM SRR R R D254
(1) R RETE BT RN FIAE (B 3K 3 S FE bR I 1
M o AR LR YXFS A YXF10 A9V FEES
FR&a L2800 T D254 H RC212 Z 8], 1 YXF2 Ay
TFERR BT & WG 5 T RC212 4b, (0 B I AE
T W E R T R EE R (p <0.01)

2% 9 4 WRHIF NG 247 00 L 50 T gl
W, AL B SR = A5 T —ECH E YXFS
FTYXF10 PRt A 7 (1) 2% B3 Bk T 20 4 245 119 52 B 70 3
SUREIE, FBRIBIE AN [F] T 75 5 Bk D254 T RC212
() R AT RE | T YXF2 (TP A W S B0

3 & it

A £ b DXCES 22 T A A AR R BB D e
TEFRAG 12 RRERIG LS | 4 % W 1 R 2 16 11 B 4%
GIHT I RE 4 BRAS BRI I AE (YXF2  YXFS | YXF10
FYGF12) FHFEEZ 0 T A 4 0 1 B s . 3847
B+ R (9 & e S 80M £ R I Fshn & &,
A LRI BCE VI E , i BB YXF2  YXFS Fi
YXF10 35 B E T 20, DARS S D254 Al
RC212 M X} BR 24, A £ % HE YGF2 . YGFS 1 YGF10
B, PEAT AR A R T4 A A T R a4 R R
YXF5 FI YXF10 B A 7= i 1 21 5 %5 114 2 i 7
SHFAE AN R T R SRR, AR B SE TAE AT O gy
A 5 b DR €035 25 0 1) R 5 FR R AR &R B A 5 i
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Study on Screening and Brewing Characters of Indigenous
Saccharomyces cerevisiae in Spontaneous
Fermentation Process of Chardonnay Grapes
CHENG Shiwei', XIE Weihai', LUAN Liying', YU Ying’, ZHAO Yuping’
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2. Shandong Grape Wine Microbial Fermentation Technology Key Laboratory/Changyu Group Co. Lid,
Yantai 265709, China; 3. School of Life Sciences, Yantai University, Yantai 264005, China)

LI Jiming®,

Abstract; Indigenous Saccharomyces cerevisiae was screened from spontaneous fermentation process of
Chardonnay grapes ( Yantai region), and then eminent Saccharomyces cerevisiae was used to produce
Chardonnay Veneto and Cabernet Sauvignon after determined their fermenting property and tolerance abil-
ity. Twelve of Saccharomyces scerevisiae were screened with Rose Bengal medium, and identified with the
method of WL medium and 5. 8S ITS. Four of indigenous Saccharomyces scerevisiae were used to produce
Chardonnay wine after determined the fermenting capacity and tolerance of alcohol, SO, , organic acid,
and high concentration glucose. Based on the fermentation parameter, main volatile, and sensory evalua-
tion, YXF2, YXF5, and YXF10 may be suited for the dry white wine production. Dry red wine that were
produced with the yeast strains of YXF5 and YXF10 had obvious characteristics of pleasing aroma com-
pared with the commercial yeast, which had potential production applications for the wine with local fea-

tures.

Key words: indigenous Saccharomyces cerevisiae ; fermentation characteristics; Chardonnay; grape wine
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