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Study on Fermentation Performance of Strawberry Wine Yeast

PAN Xiao-biao YANG Jian-huaFENG Chun-mei MO Yun-binand CHEN Hai-ping
GardeningResearchinstitut€&TaizhouAcademy ofAgricultur&tiences Linhai Zhejiang317000 China

Freshstrawberryruitgere usedasraw materials thenafteinoculationithwine-makingactiveryyeast

compound zymin andw hitegranulategdugaretcwere added thenthefermentatiorarriedutatl?7 5~225 °C.The whole
productioprocessvas asfollows freststrawberryruitasftetheextirpatiofsepaland rachisbrancsiteepedn0.5 %o
potassiunpermanganatesolutiofior20 h and thenwashed by clearwater thenaftet5 h gelatitireatmenty compound
zymin thefruitgere used forfermentationand theindexesof theproducedwine reachedthestandardsfqualityine.
The activelry yeastused intheproductiomad theadvantageof rapidfermentationateand good ferment&ionperfor-
mance . Tran.by YUE Yang
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