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Abstract: The characteristics of the fermentation and H,S formation of S. cerevisiae strains with high/low H,S yield rate were analyzed by DNS

method and H,S detector tube. The results indicated that the change trend of H,S yield rate presented “double peaks” in both S. cerevisiae strains

and peak value appearance time in prior fermentation period was almost the same, however, there was some difference in fermentation rate and

H.S formation rate for the two kinds of S. cerevisiae strains and there was no necessary correlations between the fermentation rate and H,S forma-

tion rate.
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