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Present Status of the Research on the Application of Ester—producing Yeast

GUAN Yang, WANG Guoliang, WANG Jinzhi, JIN Zhenhua, TAO Jin,ZHANG Liang and ZHANG Guofeng
(National Engineering Research Center of Corn Deep Processing, Changchun, Jilin 130033, China)

Abstract: Easter-producing yeast is a kind of microbe, which could endow products with ester aroma. In this paper, the application status of es-

ter-producing yeast was introduced, and its history and its development foreground were simply analyzed.
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