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Study on the Optimization of Greengage Wine Fermentation Process by Two Strains of Yeast

LI Yigin' |, YU Xuechun®’ , ZHENG Lei*” , YUAN Huawei’” | JIANG Xiaofeng”” , HU Yongqi’”
SHEN Caihong" >, PAN Ming'
(1. Sichuan University of Science & Engineering, Zigong 643000, China;2. LuzhouLaojiao Co. , Ltd. , Luzhou
646000, China;3. National Engineering Technology Research Center of Solid-state Brewing, Luzhou 646000, China)

Abstract; Based on the fermented grains of Luzhou-flavor liquor as microbial source, according to the fermentation of
greengage wine, two strains of yeast (acid proof and fast working strains) were selected with good alcohol accuracy and high
scores of sensory evaluation, and carried on the molecular biology of sequencing identification. The identified results show
that both of strains are saccharomyces cerevisiae. On the basis of their fermentation characters respectively, mixed fermenta-
tion of greengage wine with double strains was used. To optimize process conditions including fungus, carbon source, pH,
inoculation quantity, temperature, and so on, greengage wine fermentation process optimization conditions were summed up as
follows ; white granulated sugar: glucose =4:1 (mass ratio) for mixing carbon source, the initial pH value was 5, 4% mixed
yeast (No. 10 yeast: No. 16 yeast =3:2, v/v) inoculation quantity, fermentation temperature was 28 °C , the alcohol content was
12. 5%vol after fermenting 6 days later. Comparing with previous process, greengage wine ,which the period of fermentation was
shortened by half, was fresh plum aroma significantly, full-bodied, soft in texture, and obvious fruit beer flavor.

Key words: greengage wine; mixed fermentation; optimized process





