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The Influence of Yeast and Pectinase on Fermentation of Dry Red Wine
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(Institute of Food Science and Engineering, Yantai University, Yantai, Shandong 264005, China)

Abstract:The change of color for Cabernet Gernischet dry red wine in brewing process was studied by CIELAB method. In the same time, differ-
ent yeast and pectinase having different influence of the color change in the brewing process also take into considered. The results showed that the
color was deepest at the third day; red tone was reached a peak in the early period of fermentation, and then kept falling in the evening; yellow
tone was going up in the whole process; the influence of color for pectinase slightly higher than the yeast; the yeast Zymaflore F15 can promote
the generation of aroma; the yeast Actiflore F33 has the high ability of ethyl alcohol transformed; the pectinase Lafase HE is advantageous to lix-
iviate the tannin and pigment; the pectinase Optizyme help to clarify the wine; combination of the yeast Zymaflore F15 and the pectinase Lafase
HE is more suitable for brewing the Carbernet Gernischet dry red wine which is fruity, round, elegant and thick.
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