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Breeding of Beer Yeast for Low Diacetyl

YU Xiao-hong® WANG Zi-sheng® WANG Zhi-jun? and FANG Wei-ming?
1.Chemistry & Bioengineering Department of Yancheng Technical Institute ‘Yancheng Jiangsu 224003 2. Food Science &
Engineering College of Yangzhou University Yangzhou Jiangsu 225009 China

Abstract  Diacetyl resistant mutant strain was selected through the culture of APV beer yeast strains in gradient culture
mediums of different diacetyl content. Then after separation screening fermentation and diacetyl domestication a
strain was finally developed named as 7# strain. Such strain could achieve low temperature fermentation at 11 °C with peak
value of diacetyl as 0.36 mg/L. And diacetyl content in product beer was 0.06 mg/L and the actual fermenting degree was
66.1 %. Tran. by YUE Yang
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Kh(um) KEHE #HGo") BEHG)
3-1-1 5.7X8.1 1:1.42 138 41.3
3-1-2 5.2X7.6 1:1.46 108 48.6
3-1-3 5.3X7.7 1:1.45 113 55.2
3-1-4 6.0X8.2 1:1.37 154 54.3
3-2-1 5.4X8.0 1:1.48 122 51.6
3-2-2 5.5X7.6 1:1.38 120 49.1
3-2-3 5.3X7.5 1:1.42 110 52.7
3-2-4 5.1X7.5 1:1.47 102 51.9
APV  6.4X8.0 1:1.25 171 48.9
%2 —REGRERZBWIBRKTE
" LS
1 3~1-2 3-1-3 3-2-2 3-2-4 APV
M ZBk (mg/L) 0.43 0.59 0.47 0.61 0.79
AR BE (%) 2.50 2.60 2.30 2.40 2.40

HMEEEEG®  75.5 745 715 16.5 16.5

£3 SHUZHRFEKRUFERBRELR

_ Bt
1 APV (IR) APV(HI)  3-1-2  3-2-2
7.8k (mg/L) 0.64 0.51 0.36  0.42

SRR B (%) 74.5 76.8 75.2 73.6

3-1-2 5.8x107  /mL
4.8 % 2.5 mg/L
8 mL./h 8 C 7d
10 5
4
x4 WeBESEVNFEHSZRAKNERIEBER
_ S

*Eh{ ll 3! 4! 7! 8'
Kb (4 m) 5.2XT7.6 5.7X7.55.4X8.1 5.3X7.3 5.1X7.5
Kt 1:1.46 1:1.32 1:1.50 1:1.38 1:1.47
#HB(u’) 108 128 124 108 102

WZB(mg/L)  0.39 0. 41 0. 38 0. 34 0.39
SNMEBE %  71.8 69. 1 75.0 73.2 72.0

F {5 (%) 41.2 43.8 40.9 49.2 51.3
2.2

7t 1200 mL

14d 0.06 mg/L
0.36 mg/L 66.1 %
|
5.3x7.3 pm 0.36

mg/L, 66.1 %
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