RABAR 2011 5 3 W (A% 201 1) - LIQUOR-MAKING SCIENCE & TECHNOLOGY 2011 No.3(Tol.201) % )

— PRI G AL R A B BE R 19 i

g{,‘ﬁ&ﬁ’]{?‘ ﬂ,%iﬁ,? =
(TR 2 Btk A LSBT 37 % 453003)

HOE ATHARRBASHERAAR EAURRBIE A, SR, BT FTEEAPXNESE KT 67 #d
W@ R B AR DA BRI B E IR R R A R AHEAE S S 6 SO, RE N AR BERE
BERAFRAFFL ZABLAER | RETHRERBOBTE 2116, HTE 2116 YA BT S4Fie, 5 A R R
ALK B BRF T LR B AT KB RIBIEAE S 9.8 %vol, K BEB ZIRINE,  HME R, REFRA,BHREH,
it o,

X@iF: MAY, BEWE; Kik; RA
hES %S .Q93-3;TS261.1;TS262.7

ERERIAD : A NXEHRS.1001-9286(2011)03-0033-04

Screening of A Fine Yeast Strain for Jujube Fruit Wine Production

ZHANG Zhong-yong, CHEN Shuang, MAO Wen-chao and LI Lan
(He'nan College of Science & Technology, Xinxiang, He'nan 453003, China)

Abstract ; Quality jujube, rotten jujube and soil collected from Neihuang Jujube Garden were used as isolation source. And 67 yeast strains were
isolated from them through accumulating culture and marking-on separation. Through the comparison of their gas-producing capacity, physio-
chemical indexes, ethanol tolerance, SO, tolerance, flocculating capability, and sensory evaluation of jujube fruit wine by bottle fermentation, a
fine yeast strain--ZJ16 was finally obtained which was suitable for jujube fruit wine production. The morphological features of ZJ16 were ob-
served and its fermenting capacity was tested with jujube extracting liquid as fermenting raw materials. The alcohol content of produced jujube

fruit wine was 9.8 %vol and the wine was transparent and amber in color with harmonious jujube aroma and enjoyable taste.
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