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Comparison of Fermenting Capacity among Several Imported Grape
Wine Active Dry Yeasts
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Abstract The quality and fermentation performance of several imported grape wine active dry yeasts were tested. And evident discrep-
ancy existed among them in cell amounts living cell rate moisture content high molecular sugar resistant capability SO, resistant
capability and CO, resistant capability. However all the yeasts had satisfactory SO, resistant capability and high molecular sugar resis-
tant capability and residual sugar content in final fermentation liquid was below 4 g/L. All the yeasts were suitable for grape wine
production. Among them Zymaflore F15 was the best choice. Tran. by YUE Yang
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