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Isolation of Aroma-producing Yeast from Starter and Its
Physiological and Biochemical Identification

LU Zhenqun
(College of Biological and Chemical Engineering, Anhui Polytechnic University, Wuhu, Anhui 241000, China )

Abstract: 11 aroma-producing yeast strains were isolated from wine starter and their morphological, physiological and biochemical properties
were studied and their species were determined. Then high yield quality strains were screened out through measuring total esters content in broth
fermented by those yeast strains. Among all 11 yeast strains, strain X7 had the highest yield of esters and total esters content in its fermenting lig-
uid was as high as 1.78 g/L.
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