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Comparison of the Fermenting Properties of Different Yeast
in Strawberry Full Fruit Fermentation

PAN Xiao-biao, FENG Chun-mei, MO Yun-bin and CHEN Hai-ping
(Horticulture Research Institute of Taizhou Agricultural Academy, Linhai, Zhejiang 317000, China)

Abstract: The fermenting properties of self-developed yeast and Angel yeast used for fruit wine were compared in normal
temperature full fruit fermentation with fresh strawberry as raw materials. The results indicated that the adaptability, the
fermenting rate and the fermenting capacity of the two yeasts were very close. However, the self-developed yeast had high-
er fermenting peak value and was more convenient in the use.
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