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Effects of Klockera apiculata Fermentation on Grape Wine Taste

HAN Shan-shan, LIU Shu-wen and ZHANG Zhen-wen
(College of Enology, Northwest A&F University, Yangling, Shanxi 712100, China)

Abstract: The experiments of Klockera apiculata fermentation (pure species fermentation) and mixed species fermentation (K. apiculata mixed
with Saccharomyces cerevisiae at different ratio and different inoculation time) were carried out. The results indicated that compared with S.
cerevisiae fermentation, K. apiculata fermentation could increase ester content and acid content by 104.73 % and 119.8 % respectively, K. apicu-
lata was a acid-producing strain, however, mixed fermentation of K. apiculata and S. cerevisiae would significantly increase higher alcohols and
glycerin content and decrease esters and acids content, which proved that mixed fermentation was beneficial to the formation of higher alcohols
and glycerin.
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