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Abstract

This study was attempted to investigate the changes of chemical components by different yeast strains dur-
ing alcohol fermentation at 12°C. Saccharomyces cerevisiae, Saccharomyces cerevisiae+Schizosaccharomyces
pombe, and Schizosaccharomyces pombe were inoculated in the Seibel grape must, respectively. Sch. pombe
began to metabolize malic acid after 4 days fermentation actively and utilized approximately 54% of initial
malic acid. Ethanol contents of S. cerevisiae, S. cerevisiae+Sch.. pombe and Sch. pombe were 11.5%, 11.2%,
and 10.0%, respectively. The fermentability of Sch. pombe was slower than that of S. cerevisiae. The pro-
duction of sulfite showed a positive linear relationship with the yeast growth (p<0.01). Sensory scores in-
dicated that the wine samples fermented by S. cerevisiae and Sch. pombe were not significantly different in
color, odor, after taste and overall acceptability. Especially, the taste of Sch. pombe was significantly better

than that of S. cerevisiae (p<0.05).
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Fig. 1. Changes of pH and total acidity in Seibel grape
musts during fermentation at 12°C by different yeast
stratins.
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Fig. 2. Growth of yeast strains in Seibel grape musts
during fermentation at 12°C.
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Fig. 3. Changes of pH and total acidity in Seibel grape
musts during by different yast strains during fer-
mentation at 12°C.
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Table 1. Mean scores of sensory evaluation data for Seibel grape musts fermentation by different yeast strains

Characteristics”
Samples
Color Aroma Taste After taste Overall acceptability
S. cerevisiae 7.5£1.0° 73+1.4 53+1.7" 52+1.7 6.4+1.3°
S.c.+Sch. pombe 7.7+1.0° 7.0+1.3 55+1.7" 5617 6.8+1.5
Sch. pombe 7.3+1.4° 6.9+£0.0° 64+2.1° 54+22 6.4+1.6°

Sensory characterisitics were rated on 9-point scale : like extremely (9), dislike extremely (1).
“Mean score of 32 assessors. Mean +scores standard deviation within columns followed by same superscripts are not sig-

nificantly different at 5% level by Duncan's multiple range test.
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Fig. 5. Changes of sulfite in Seibel grape musts during
fermentation at 12°C by different yeast strains.
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