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Yeast Selection for Mulberry Wine Production and
Optimization of Its Production Techniques
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Abstract The fermenting performance of 1* 2% 3% active dry yeast were compared with mulberry as raw materi-
als. Besides important technical parameters in fermentation were studied. The research results indicated that com-
pared with 1* and 3* bacterial species 2* bacterial species was superior in alcohol-producing and aroma—producing
and fermenting speed. Fermentation of 2* under the conditions of temperature at 18~20 C and inoculation level as
0.7 g¢/L. and SO, as 60 mg/L could produce wine of best taste and color. Tran. by YUE Yang
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