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Oenological Properties of Saccharomyces cerevisiae Isolated from Prunus salicina Lindl. cv "Kongxinli”
LI Yinfeng, LI Hua, TANG Xiaoyu,ZHU Wenli, LIU Xiaozhu*
(Guizhou Institute of Technology , Guiyang 550003, Guizhou , China )

Abstract: To analyze the oenological properties of two strains of Saccharomyces cerevisiae (S. cerevisiae H9
and S. cerevisiae H18) isolated from Prunus salicina Lindl. ev ‘Kongxinli*, growth curves and tolerances of the
strains to brewing environment were determined with commercial S. cerevisiae X16 as control,,and the B-glu-
cosidase and hydrogen sulfide production ability were also determined. Moreover, the fruit wines were produced
using these two S. cerevisiae strains,and the basic physiochemical parameters and volatile aroma profile were
detected to further evaluate theirs fermentation properties. The results showed that the growth performance of S.
cerevisiae H9 and S. cerevisiae H18 were better than that of X16,and the sugar metabolic performance, toler—
ance to brewing environment,and 3 —glucosidase production,and hydrogen sulfide production were similar to
those of X16. S. cerevisiae. H18 was able to increase the types of esters and aldoketones, increasing the content
of alecohol compounds in the fermented fruit wine. However, S. cerevisiae H9 enriched the kinds of other com—
pounds and increased the content of esters and other compounds. Therefore, S. cerevisiae H9 and S. cerevisiae
H18 had the potential to ferment P. salicina Lindl. cv "Kongxinli” fruit wine.
Key words: Saccharomyces cerevisiae ; Prunus salicina Lindl. c¢v “Kongxinli’; physiological characteristics;

growth performance ; aroma components
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Fig.1 Growth curves of strains H9 and H18
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Table 1 Characteristics of sugar metabolism of strains H9 and H18
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Fig.2 The brewing environment tolerances of strains H9 and H18
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Table 2 B-glucosidase activities of strains H9 and H18

[L7Erae J R/ (U/L)
X16 25.410.01°
HO 25.520.00"
HI8 25.18+0.02°

AR/ NG PR ZE R AR, P>0.05,

% 2 A0, ik HO (H18 (1) P74 B Tr iy 7=
439 (25.52+0.00) U/L F1(25.18+0.02) U/L, 57
AP ACERIF R X16 7= filf 0 B 25 5 (P>0.05)
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Fig.3 Analysis of hydrogen sulfide production ability of strains
H9 and H18
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Table 3 Basic physical and chemical indicators of Prunus

salicina Lindl. cv ‘Kongxinli” fruit wine

Rk PR /% vol RS/ (/L) RS =/ (g/L) pH 1H
H9  11.00+0.00° 4.55+0.13" 14.04+0.05° 3.88+0.03"
H18  11.52+0.71* 4.96+0.09* 11.97+0.08" 4.03+0.05*

T RPN NG 5 bR 22 5 I35, P<0.05.
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Fig.4 Types and amounts of volatile aroma compounds in

Prunus salicina Lindl. cv "Kongxinli” fruit wine
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