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Relationship between Activation Temperature of Dry

Yeast and Fruit Wine Quality

YAO Rong—qing', LIANG Shi-zhong', LIU Xue-ming* and WU Ji—jun?
(1.Key Lab of Fruits & Vegetables Processing of Guangdong Province, Guangzhou Guangdong 510610;
2. Food & Bioengineering College of South China Technical University, Guangzhou Guangdong 510640, China)

Abstract: The activation temperature of dry yeast had significant effects on yeast fermenting power. Excessive low or excessive high ac-
tivation temperature would inhibit yeast growth and its fermenting power and fermenting time. Besides, it would also deteriorate wine
quality. Experimental results indicated that under low activation temperature presented slow yeast growth and metaboly, weak fermenting
power and long fermenting time; under high activation temperature occurred inhibition of yeast fermentation. And the results suggested
that the optimal activation conditions for dry yeast were 30 min activation time and activation temperature at 38 “C. Tran. by YUE
Yang
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