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Identification of Yeast for Fermented Rosa Roxburghii
Tratt Claret & Screening of the Quality Strains

TAN Shu-ming', ZENG Hai-ying? and LIU Yong-xiang?
(1.College of Chemical Engineering; 2.College of Life Sciences, Guizhou University; 3.Guizhou
Academy of Agricultural Science, Guiyang, Guizhou 550025 China)

Abstract: The morphological characteristics and phenotypic properties of 8 yeast strains introduced from France were stud-
ied in the experiment. Besides, its fermenting performance was also investigated in consideration of the production charac-
teristics of Rosa roxburghii tratt claret. According to the physiochemical and microbacterial results of them, two strains No.
RC212 ( Saccharomyces uvarum) and DV10 ( Debaryomyces hansenii) which presented powerful fermenting performance
and good production conformability were selected as test strains for* Industrialized Production Techniques Research of
Rosa Roxburghii Tratt Claret”.
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