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Application of Wine Yeast Activator In Wine- making
LIji— ming
(Center of Science and Technology, Zhangyu Group Company Lid. , Yantai, Shandong 264001, Chima)
Abstract: A new type of wine yeast activator was developed. This product has effects on pronoting wine yeast to reproduce and increasing yeast pop-
ulation. So it could ferment red and white wine to full diyness, and accelerate sluggish wine to femment again. The finished wine had better quality than
the controll.
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TI CKI T2 CK2 T3 CK3
(g/L) 1.25 2.20 2.50 3.87 2.22 12.0

(%, vlv) 11.2  10.8 12.2 11.9 11.8 0.9
(g/L) 18.5 17.8 24.2 23.5 17.3 16.5
(g/L) 0.190 0.221 0.295 0.320 0.278 0.305

(g/L) 0.352 0.340 0.642 0.610 0.292 0.289
(g/L) 0.310 0.308 0.590 0.540 0.255 0.258
(g/L) 4.52  4.05
(g/L) 0.680 0.650 0.873 0.780 0.507 0.457
(g/L) 157.4 112.5 385.2 300.9 108.3 56.4
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