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Application of TTC in Screening Yeast for Watermelon Fruit Wine Production

HU Xiao-bing and WANG Zhen-wei
(Yellow River Conservancy Technical Institute, Kaifeng, He'nan 475004, China)

Abstract : In this experiment, TTC was used as a chromogenic regent for the reaction with yeast metabolites, through which the respiratory en-

zyme activity in yeast (namely, the producing ethanol capacity of yeast) could be judged. Such method was applied for rapid screening of yeast for

watermelon fruit wine production. Compared with wine fermented by Angel yeast and S.cerevisiae, wine produced by the screened yeast XH1#

had better performance in color, taste, aroma, and other sensory evaluation indexes.
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