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Selection of Aroma—producing Yeast for Hami Melon Wine
and Its Properties

SHEN Tong CHEN Hong-zheng and YANG Jie
Life Science & Technology College of Xinjiang University Urumchi Xinjiang 830046 China

Abstract The aroma—producing yeast 6a—4 was separated from the natural fermentative juice of Hami melon. The optimal growth tem-
perature and pH value for the strain was 34 °C and 4.2 respectively. Through domestication and separation several times the alcohol—
producing capability of the strain enhanced gradually. Under proper conditions the ultimate alcohol concentration could achieve 10 %~
11 % v/v and the residual sugar content could achieve 0.19 %~0.46 %. And the strain could be used for fermentation independently.
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