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Screening of Yeast Strains for the Production of Blackberry
Fruit Wine and Study of Its Properties

FANG Liang, WU Wenlong, ZHAO Huifang, HU Shuying and LI Weilin
(Institute of Botany, Jiangsu Province and the Chinese Academy of Science, Nanjing, Jiangsu 210014, China)

Abstract: A yeast strain CNBGO001 suitable for blackberry fruit wine production was screened out from naturally fermented blackberry fruits
through three-level separation. The growth properties of such strain in wort were summed up as follows: the optimum growth temperature was at
26 C and the pH value was 3.0~5.0. The strain displayed good resistance to high concentration alcohol (as high as 16 %vol) and SO,
(200 mg/L). It is a fine yeast strain for the production of blackberry fruit wine.
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