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Screening of Yeast Strains for the Production of Luzhou—flavor

Liquor & Their Properties
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Abstract: Yeast strains for wine use were isolated from yellow water, liquor starter, and pit mud in the production base of Sichuan wine-brewing

Research Institute. And two yeast strains with strong ethanol-producing capacity were screened out. Then acid tolerance and CO, weight loss of

the two strains in wort bottle fermentation were compared. The results showed that No.1 strain had better performance.
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