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Screening of Yeast Strains in the Fermentation of Apple Fruit Wine

ZHOU lJing-fang, XIAO Dong-guang and XU Yin-hu et al.
(Tianjing Science & Technology University, Tianjing 300222, China)

Abstract: The properties of yeast are the key determining factor to fruit wine quality. Apple fruit wine was used as research
object in the experiments. Ten fruit wine yeast strains (3# 11#, 522#) developed by Angel Yeast Co. were also used in the
test. Through the contrast experiments and the results evaluation, it proved that 9# yeast strain was the most suitable strain
for apple fruit wine production. (Tran. by YUE Yang)
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