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Screening of Yeast for the Production of Pomegranate Fruit Wine

LI Lan, XU Gui-fang and ZHANG Lian-ping
( School of Life Science and Technology, He'nan Institute of Science and Technology , Xinxiang,He ’nan 453003, China)

Abstract : The production of pomegranate fruit wine was studied. Three quality yeast strains were screened through three-stage screening of 6

kinds of yeast. Then alcohol tolerance capacity, sugar tolerance capacity and SO, tolerance capacity of the three strains were analyzed. The results

showed that No.4 strain was the best one (alcohol tolerance was 18 %vol, sugar tolerance was 24 °Bix, and the SO, tolerance was 430 mg/L). As

the initial sugar concentration was 20 °Bix, after 7 d fermentation of pomegranate juice at 28 C ,pomegranate fruit wine with pure and enjoyable

taste and transparent and clear wine body could be produced. The alcoholicity of the fermenting mash could reach up to 9.6 %vol.
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