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Living Factors of Yeast and Their Properties

FAN Xi and LI Ji— ming
(Technical Center of Zhangyu Group. Co. Ltd, Yantai, Shandong 264001, China)
Abstract: Ergosterol has great effects on the living of yeasts. It could prolong the living period of yeasts in waning stage, enhance the mesistibility of
yeast strain against alcchol, and advance further fermentation of yeasts to reduce the residual sugarin grape wine. However, the accumulation of ex
gosteml in yeast celles is dependant on its conditions for living, fermentation environment, selection and preservative conditions. Anyway, the living
factors of yeasts are of vital significance in grape wine brewing. ( Tran. by YUE Yang)
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