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Optimizing Control of Yeast Bio-regulator on Alcohol Fermentation

Written by Patrice Pellerin et al. (France), Translated by ZHU Li-hong and WEN Chun—guang
(Zhangyu Grape Wine Brewing Co., Yantai, Shandong 264000, China)

Abstract: Some factors would desist or slow down alcohol fermentation including insufficient synthesis of sterols, absorption of toxic
fatty acid, excessive alcohol concentration, reduce of absorbable nitrogen sources, and high CO, concentration etc. However, the addi-
tion of bio-regulator in medium fermentation stage could optimize the fermentation performance. The bio-regulator was made up of am-
monium salt, thiamin and heat inactivation yeast. The addition level was 300 mg/L and alcohol fermentation finished thoroughly 150 h
later. The experimental results indicated that the addition of bio-regulator could prevent the stagnancy of alcohol fermentation and im-
prove the physiochemical indexes of the wine with no adverse effects on its taste.(Tran. by YUE Yang)
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