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Application of Angel W-ADY in the Brewing of Grape Wine

DONG Jia-—wu
Hubei Angel Yeast Co. Litd. Yichang Hubei 443003 China

Abstract W-ADY has better effects than the natural wild yeast in the production of grape wine. W—ADY containes more than 20 bil-
lion cells/g and living cells proportion is above 80 % and water content is less than 8 %. The results showed that W—-ADY has the
following superiorities fermentation thoroughly high utilization rate of sugar the fermentation rate of total sugar achieved 95 %~98 %
alcohol resistant capability as high as 11 %~12 % v/v SO, resistant capability achieved 8.0x107~1.2x10~ normal fermentation realized
under low temperature 15~20 °C excellent coherency of yeast after the ending of fermentation the inoculation quantity 1/10 000~2/

10 000 of the quantity of grape juice  after the expanding culture  the yeast added into the grape juice for fermentation. Tran. by
YUE Yang
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