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(angel brand grape wine active dry yeast, NQ, £ %85 hy
WL TP I RE TR ) | 22 LR RE IO AT R A R AL

A EBERER H B H;ﬁ%%*%( yeast extract peptone
dextrose, YPD) i Fr £k ML ER FUMEIHER N 17 P A3 T4k
g, AN oA W R AT BR 2 A ORI (500
U-mg™) IR AR A PR A ] 52,3, 540 =K 0k
PU%ME (2,3, S-triphenyltetrazolium chloride, TTC) .4
), LRI FE R A R Al ; Megazyme £ FEE A 1
A&, B AR A RAE 3, 5- g K
B2 AR AN R TOOK LR MR AN A | A
B AR RSN SR AN XY o B el [ 25 ATk K
AR R JOARFF IR (B ah ) , TLIRPHE Z2 8 i
BOBHG BRAE 5 FRDRE I T 2 i,
L2 EEMHFSEE

7890B-7000C GC-MS Bt Y, 35 Agilent 23 7]
SpectraMax190 B ARAY, SE A FALES ( i) A BRA
] 3 SW-CJ=2D BN TAE &, I b B o
ARAT ;UV=-3300 550 0C R, g ik 1X
WA FRAE  WYT-1V FHETCAC, 7 M i B A A%

FHIRAF
1.3 REH*E
1.3.1 WBArad KHsKEMRITE, BT 250 mL

AR E L2, T 28 C HARERE3~T d, Y
A KA AR UGS R RS BUR A T YPD [
REEFRIE 28°C T E 2~3 d, NP2 B A AE B 1Y &
Bk, BT PR B TR R DG R ZER, 2Pk,
Z R SR e, AR, KB s RA v
PRI A5 A TR R R e o B aliAk e
1.3.2 @Al TIC WAkS M EMmSE " Wk,
PR R S B B, 5 TTC RN AR 7 S
TR H E RAR = TRE RE 1, PRk RV S 41 €0 19 P
YERAIE A

FERVIVE L AERV S 55T TTC W ALY
RS B A K BERR SR 7T, 28°C 15 3% 48 h, Bibg— Bt
[EJUREAT: [G /N v = SR 0L, 92 40 U R i 1) &
TERE T RN 2L BE fiE 77, 1 — 20 0 th PR IR R4 1% I B TR
{7/ S
1.3.3 WA —RAF(RRARTEHESD)  BEIE
AR5 ) T 1 T Ak 3 A TSR B 40 93 R 68,10, 12
14 F116% vol ] YPD MAKKEFRI | 28°C 45F FHEIR
K5% 24 h, 7€ 600 nm YA A0 I 2 W BE AR, 38 5 LA
A TR 2 VT T ' B (L 326 S TS VRS I B S 5 1Y P
L SR
1.3.4 AL AF (AR AL BERES ZER

J1)  KERCEERE TR Tl A
FTH— 80 mg- L™t VA PR 490 411 I 7 €0 — S5 1t i A
— I B R — L G K B — P A R o — K i
— J5 R T A B IR — FRER— 2 — B

¥ ER A2 0 PR AR S NQ (FHICTA i K
BT YPD 3R S b s AL, OF Tl R IR A7)
YI¥iE 5% (P T IREIRHR E 214 5. 0x10°CFU-mL™" ) Y
BER R DI AR, 28°C K BE 7 d, I 52 & I ik 4% B
LR,
1.3.5 WAF=ZE 7% (GC-MS o #7 & B ik 48 Z MK
R RCEIRE)  WE KBS G K ENT 5 mL
T, 0 1.4 g SALEN, BRI E T 60°C 25044 T
AT 15 ming 2 A0 Y AR AR Rk 4 A TRZS
H,60°C 258X 30 min, i A GC-MS VERESS  210°C f K 7

RS F . BANAEHE N Vocal (60 mx0. 32 mmx1. 8
pwm) o FEFF TR S E . W14 IR 35°C, fR4F 3 min, DA
3C min ' FF £ 40°C , #£+F 1 min, # L 5C min ' T+ &
200°C , PR4F 20 min,

Btk 5 R 2R IEACR G S A R
il m/z 40 ~600, FHi 4% 3. 6 scans-s™ ; & T I& EI,70
eV,230°C ; UZFFIREE 150°C 5 $2 FHRE 220°C

EET DB FE K 28 NIST 14 Library 3R
TEPRIR R VETC B2 B A R A5 3R, 4 I ARH —fkik i A7 e
ST, SRAGAS [ P DA e e S T v 42 2 4t XU i
AR 7

BCETERE . 5% NY/T 1508-2017') i 8 i &1
FEEE MR (B L4 2) MKERRE ST
i, P SRR K BRI SN A EEOR SRR T
155, BARUE AR L 2% 1,
1.3.6 @AM TAEHFELZ FHEHTIY NL
(5'-GCATATCAATAAGCGGAGGAAAAG-3') 5 NIA4(5'-
GGTCCGTGTTTCAAGACGG-3") , LA b i [K 40 WAk
M, 9748 268 tDNA D1/D2 X541, 5 H: 7 j 5] 4 44
FRREACRN KA AT IR 32 S 20 M, O i PR P e P se &2
AT AR TR (B By A BRA 7 f i e
HIFHI4E3EE GenBank $048 )% , (] BLAST f2)7 52
HHERE 268 rDNA D1/D2 X 791 HEAT HALE L %5,
B 2 VK TR R ) 0 et A
1.3.7 $#BEEFT LR KB W0H
A 22°Brix, B TG K Fr A IR I 15 7K 28 Bk T ) 46
pH {43514 3.0.3.5.4.0.4.5 F15.0( HSRIRE T 5¢
S AR K R pH (2R 5. 0,1% pH T FrER /K 2 Bk
W SEIR) I INBE RN 5%, BT 28°C &M F &
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Table 1 Sensory evaluation criterion of peach wine

i H ltem FRifE Criterion P43 Score
HMIW Appearance FA KB (5 BB AR 9~10
HA/KERRR ) (5 BEHE T BERY 8~9
LK BT Y PR R[] BT TE I A 7~8
SR BRI EPERAF B R O 78T
% Aroma SR A A A PR 27~30
RGN R A 24~27
RAEGWER D (HAXRE 21~24
RERNRIEABA 2143 BAF
TEVR Taste i =R R N RTINS G ) A N [ 45 37~40
TR ZE MBI RIS 34~37
ELENYIS R R v 31~34
RSERR AN 314rRIF
SALPE Typical JRUHS R | R TE Bk 17~20
SRR XA L4 14~17
A IAIE A A 11~14
A W1 B 1143

5 d e 2 TR RS 2, 3R A T IR E PP LBk et
pH (B A Al 78 7K 28 Bk SR i v s 42 #h i 43 0 ok
3% 5% 7% 9% FN 11% MEERE TR, BT 28C A& T~ &
5 d, 0 2 T VRIS RS B2 A 7 BB PEM s ZE AL pH
{H, SRR i 1Y Al b R S IR 20 ) BT 24 .26
28 .30 1 32°C M35 AR A ThOilE 5 d, WE K eI A
& HATIE V.

1.3.8 vhm@ T HA K SRR 0 L ik 55 11
RZRKFE W 2,

% 2 Box-Behnken N5 i 811 E =k F
Table 2 Vairables and levels in Box-Behnken

experimental design

R X,

Main fermentation

PR i X

Yeast inoculation

K- ¥4 pH {H X,

Level Initial pH value

temperature/ C capacity/ %
-1 3.5 24 5
0 4.0 26 7
1 4.5 28 9

1.3.9 #Abagirmle AR EDEY) . T4y
W E 5 W AG FE « Megazyme £, B R I 38 55) &6 16 I 2 5 AL
B A JFBE  DNS Ftagkiiz ™ MR TR Y. 2%
GB/T 15038 — 2006 il ="' ; B ¥ & %. = % GB

4789.2-2016 K" ; K BEA. 2% GB 4789.3-
2016 K>
1.4 ZEiEALIE

RN PEAT 3 WA E R, R Origin
2017 BRAEAER K 1 SPSS 25. 0 B E pEAT B R &£ )5 2%
M1 (One-way ANOVA) 5 X[+ ( Duncan’ s) 22 5543
M1, P<0.05 FnA G2 E X,

2 ZEREHSMH

2.1 EHHE

AT I 1) 7K Bk & IS v 3k 4y B 38 Atk
AFTES MR, WA R AP S 5 BR0EA  gifk
A3 10 SRR P B RE S H B RIE A 22 510
BRI S R PYOL ~ PY10, B8 Bk 5L A HRAF G 22 3
Fi7R o
2.2 B
2.2.1 TTC &% F Eik 10 BREMRIEST TTC B4
e, 2 4 7%, PY03 5 PYO7 WiSHi (0 AL, £
WO I HE 5 oAt 8 ARTATS 2160, 3R ITIX 8 PRI HE
HA&RERE 1. MR 26U, U] PYOL1 . PYOS,
PY09 J=IP9AE RE 1 A0 .
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Table 3 Colony and cell morphology of isolated strains

T B.AS . i -

CUT TR 0 moh e e REMIER g, BUDIR

Strain number Colony color Colony size Edge situation " ,d_w HSCEPIITIY R0 Cell morphology reeamg

condition provoke method

PYO1 FLE &g B3 T BRI Sk IR i th 28
PY02 B NS /1N LS T B kit BRIE Bt 2F
PY03 Wi o, &g B3 T B Sk Frit 2t 2
PY04 AL hag LS8 pjetic ¢l Gk IR LVEA Rk S
PYO05 Wi, 4 LiSiy L BRI Sy BRIE B 2
PY06 AL &g LSy pjetic N3l Sy BB i th 2
PY07 ABEE P /1N LSy Jel BRI Pt W15 B Hh 2
PY08 FLaf P71y L i B SR iR By v ih 2
PY09 B &g I G B Sy Pk IR By Z vt 2
PY10 i EARE) 4 L et B SR iR B 2F

®4 TEEH® TIC ZEBHR
Table 4 TTC color rendering effect of different strains
St @H%%Fi PYO1 PY02 PYO03 PY04 PYO5 PY06 PYO7 PYO8 PY09 PY10
A

L WoE  haE ARG BOE W46 BOE ARG BOE  RAE  Roe

Colony color

2.2.2 MEAEZE KBRS BREAIRRE N
PR AR [C/NE AT 7R K, 3R 5 ml
PYO1 PYO5 it B et , A% 12 h 7S i il Feiii
AFEE/NE  Hoh PYOT R B, 5B 6 /NI T I

KPR, 28°C KT 48 h P=/< & A 70 15 2 N A /)N
B HEA 6 £&, 7058 PYO1 , PY0O2, PY04, PYO5,
PYO06 F1 PY09 B3iX 6 & B ARAE J &2 07 1 & B kR

x5 ARAFEKRERNEFTSHR

Table 5 Gas production effect of Durham tube of different strains

Hitk Sz e ] Fermentation time/h

Strain 4 6 8 10 12 14 16 18 24 30 36 42 48
PYO1 - + ++ +++ ++++

PY02 - - + ++ +++ ++++

PY04 - - - -+ + +++ ++++

PYO05 - - -+ ++ ++++

PY06 - - -+ + ++ +++

PYO8 - - - -+ -+ -+ -+ + ++ ++ ++ ++ +++
PY09 - - - + ++ +++ ++++

PY10 - - - - - - - - _ - - _ _

T =7 R b UME AR IR+ R U D TAL IO/ ME

B 1/ o7 R TP FNEF IR 174+ F Uit

S TR RN IR 1/2;* +4+” B3R TR MEIREUY 3/4; " ++++” FOR LT S H GV

Note ; — indicates that there was no gas in the Durham tube.

‘+-" indicates that the gas production was less than 1/4 of the volume of Durham tube. *+’

indicates that the gas production was about 1/4 of the volume of Durham tube. ‘ ++’ indicates that the gas production was about 1/2 of the volume of Durham

tube. ‘+++’ indicates the gas production was about 3/4 of the volume of Durham tube. ‘ ++++’ indicates that the gas production was almost filled with the

entire Durham tube.
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2.3 EM—RERH - PYOLMBEATE - o PYOLTREEE
W 1A St g A< T 976 e o it 7 200- -—=—PYOSHBHEE -w PYOSEHAE 14
. J%Laakﬂff%mﬂ%%ﬁ*ﬁﬂﬂ@ﬁgﬁﬁ EPP Wk TTNO EBAE o NG FE
Bige b, P 1 AT, PYOL KRS 4 57 B ) d 160l és e
P, BT 12% vol HOMPREEE ; S PYOS, BT B = s BT

Al A2 10% vol RS ; PY02 5 PYO6 X385 4% 4 i
Z J1¥1°M 8% vol; PY04 5 PY09 F 78 A it 5% 71 e 22,
AT LA 32 6% vol WA BE . — FBE LI (4P 4G B mT
iKE) 10~ 12% vol , AL EEEE PYO1 5 PYOS 1E N = 4%
S R AR

2048

[ 6% vol
V74 8% vol
- [ 110% vol
’ I 122% vol

ODbﬂ‘)

PYO1 PYO02 PY04 PYO05 PY06  PY09
Hi#k4wS Strain number

T AH RIS BEAS ) /NE R R 22 R i 3 (P<0.05)
Note: Different lowercase letters of the same alcohol

degree indicated significant difference at 0. 05 level.
B 1 7[RRI B RS R 52 A

Fig.1 Alcohol tolerance of different strains

2.4 EM_RKET

P BRI W) RS T Dy 22° Brix, SOHE S R
190 g- L7, MR &N 6.7 g- L7, pH1H N 3.5, %
PYO1.PYO05 5 NQ 4% H8 5% 35 Fh &t 43 il 42 ABkYT,
BT 28 CHE IR I FRA h AR I, 2 WA I 2 & IR 1T A
JE KR RE Fr it R 2 WAL, 3 R R TR A K TR A A
S TR B S SRR TE S 5 RGBT HRE , KW
3P EE BT I AT AR RS 5 K 58 N 32 K E; PYOL
PY05 5 NQ 3= & W45 o 5 0 rp R & 2 34K F 10
gL' RS EE 2 53 o 11.67.,10.43 F1 10. 67% vol, 1]
I H A PYOL T PYOS B8 RR A4 & 1 5 5 7 T g
J15 NQ #1224, ATHE 5 d PP R 3 K B BT
2.5 HEWM=REMH

M 6 RT3 FiAS [R] i B B Y v LA 45
PR ALY, FEBEALHG RS 25 Fh B2 8 i | A RE
253 b R2E S A HABE 4 Bl HPSEESNER
PEYI T R TR LR TR TR AR LT LR LT
KT BEEE, PYOL PYOS I NQ 3 Fi £ i A M v
T R MR S RN S 5 & AP TR R 22 57, Horp

120

80

BREER
Total sugar content/(g-L")
(=)}
RS
Alcohol content/% vol

T 2 3 4 5 6
JR BT [A] Fermentation time/d

B2 3MBOEABIRERSEEBENETL

Fig.2 Changes in total sugar and alcohol content

during fermentation of three species of yeast strains

B2y B A2 20 ) A 18 11 13 Ff ) A& 040 91k
83.593% .75. 839% .69. 990% , PYO1 % i it fig 25
KN FE M B, BRI TR M,
AR O ER AR SRR o 258 LR T SR
B, AR O BRI T SR AR A | 177 iR £ TR V3~ SR T T
TRV H 2 FE  HIL, PYOL & B L
PYO05 1 NQ A PG &2 90 H 31 4 6 19 KUK JZ IR, B2k
Py A2 B AR X0 5 £ L 2 5 i) SR AU 7 32 D
Y PYOL I NQ KB P RER Y R ¥R 7
Bl PYOS RN TH BRI 4 B, Hrh &R 20
RPN A -B— Y LMK LB, X 2 Fid) i
P E R RN E AR, A -5 LA
ALY 2 H RO EEA AT 1
I 5L TG R A 1% XU P S ) 5T 43 b 4 SR T
PYO1 1 NQ FMEABERE T PYOS, 7 3 Fhia bk & B
W R EEER ) A 3 AP L Bk B A R 2L R pk
R, TE 3 FI BRI & 8 T K BRI A
G L LM FR | R 3 B AR & T 3
A TR T, T R R, (H O | IE 2R &k
JE AR S, o IE 2R N NQ FERE e BT i s A, TR
TR BT AW R

H 2% 7 WAL PYOL kI 04 7K 26 B RG f 328 B Bk
FEURAR | R JEE RS o i vk H A BRI A
FYRFIE 5 KR, 2557500 88. 6 435 PYOS K FEIH /K 2
BRI R IR B K A IR FE A T 5B E P bl
IR F PYO1;NQ & B K MG 45 A1 2 AL
TR MR T IR , AN A KRN N A B RIE S
U R E AR, 256 3 BRIEERETR GC-MS KUK 43
M RS E S PEEE SR PYOL T PYOS Al NQ, fe &k £
PYO1 BERRAVE A PRk i 7K 2 T 1) & PR 1
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®6 IMBSEABKERBEEZEESHS SN

Table 6 Analysis of main aroma components in peach wine fermented by three species of yeast strains

FIXT 5 & Relative contents/%

Z PRSI R 53
Types Volatile flavor components PYO1 A RFH PYO5 K REH NQ KB
PYO1 fermentation wine PY05 fermentation wine NQ fermentation wine
JiEJ4 Esters LR T 3.172 1.623 2.186
TR 0.815 0.322 -
LR 5N g 0.574 - -
FRIR £ g - 0. 020 -
TR H g 0.032 - -
CL iR T 0. 047 0.125 0.074
TR g 0. 498 - -
SR H g 0.561 - _
YR ZBR 7.268 6.278 6.731
R R T 0. 628 - 0. 740
BRI - 0.330 0. 541
ZRC R - 0. 044 0. 057
TR LR 1.279 - 1.173
LRAR LT - - 0.072
2R HE -1, 3N B H R e - 0. 862 -
B8 LT 44.571 43.930 42. 648
3-RINIR LR 0. 564 - 0.733
BRI R TR - - 0. 069
R 5 X Mg 0.870 - -
R 3-HIET T 0. 847 - 0. 189
T—mR L - 1.593 -
B 5 T TR 0.753 - -
AR BE 19. 831 17.712 14.777
SRR 5 I 0.987 - -
41 3- BT e 0.296 - -
S A Total 83.593 75. 839 69. 990
i Alcohols 5T 0.023 0.529 0.339
S - - 0.201
2-HI B -1-T 0.335 1.573 0.453
RN B 0. 048 - 0. 089
R 0.057 - 0. 042
T 4.782 4.139 4.219
4=THE s T 0.235 0.723 -
ZH-B-BY 3.204 - 2.512
JAA Total 8. 684 6. 964 7.855
T 2H A 0. 024 0. 068 0.074
Aldehydes and ketone . 0.476 0,239 _

HkmE 2.412 4.014 5.692
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FTo(4)
FHXF £ & Relative contents/%
#51 S PR L4 — — —
Types Volatile flavor components PYO1 K REH PYO05 KR NQ KREH
PYOI fermentation wine PYO05 fermentation wine NQ fermentation wine
JS Total 2.912 4.321 5.766
RIS Acids iR 1.252 2.626 0. 467
i 1. 645 2.264 1.474
DL- 5 £ %2 - 0.874 -
[SA 0.119 0.227 0.244
7 - - 0. 642
S Total 3.016 5.991 2.827
HeWr TEB 0. 132 1.251 0. 421
Other substances 2= 6-[ (E) T 1 43 | 47 _ _ 4660
B - 2.578 3.892
A RS 1. 663 3.056 4.589
JEUFT Total 1. 795 6. 885 13. 562
=" FoRARAH
Note: ‘-’ means not detected.
K7 IMHBIRABKERERE RTEER
Table 7 Sensory evaluation results of 3 species of yeast strains fermented peach wine
L7 FISU HA AAUN IR Bay
Strain Appearance Aroma Taste Typical Total score
PYO1 B B IRAR B LR AR MR AL b 8 HAT BRI N A 1R IR S 88.6
(9.1) (25.3) TR (36. 8) KU (17.4)
PYO05 A B A B AR PR A K e w02 HAg BRIl N A 1 45 76.8
(8.0) (23.6) R (32.7) TES XM (12.5)
NQ s BEEEIR FRBR AN B B R A AR R B R AT 0 R AR 72.8
(9.3) (22.5) TR (30. 6) 5 XUk (10. 4)

2.6 EMOYTFENFELETE

PYO! ¥k 26S rDNA D1/D2 X 41 4" 4 H Jk
Bl K 3 s, P 50K BE S 593 bp, # b )F 81 7E
NCBI H #E47 BLAST L XF, PYO1 B ¥k 55 B /% £
( Saccharomyces cerevisiae) —EFj J& ) 26S tDNA J¥
FIFALEE 35 2 100% , 485 PYO1 Sy i &) & Fi i i
BETR
2.7 RBIZHK
2.7.1 RREERE AR R LA
) LR ) ST A S KR PR R 4-A AT,
MG pH AE R 4.0 B, B BE S d J5 7K SR RS B A
=, 4 11.33% vol SR E P Wik . pH (HiREHS
L PR R AN AR T B A R, B S
KRS HAE pH (B, /K 28 BkP B (e 7
PRI ; #1 4h pH ERL &, K 2B 6 R IR, 2 52
M SRV F10) XU 5 5 I

i1 4-B FIA, 24 FE R R B2 A 24°C T+ 2 26°C
TEDRS Pt 2 Wi 0, 26 °C ik B RAE (1. 42% vol ) | &K
HIF R R . Y K IR B AR 2 Tt B RS R
T AEARR,, 0 D L B ek v AN ) T P B R R, ELd Ry
R T A LA T R, R A ) SR XU

I 4-C AT, 24 PYOL B AR A2 Fh i 7% I
KGR e, 158 11, 28% vol , BB W/ W AR
IV o ARSERG IR B RS B S T B BB S Y
P B e AN R THIRG 10 i I, 3 AT RS Pl T e Bk i
e TR B B A K B R B £ i T
RS A W )8 SR B /b 5 o e it el oK, SR T ek
A RIS, &, RS 8 T2 i R R
2.7.2 rap @k R 5 A A Design Expert
8. 0. 6 HAFxF R R AP # 4T — ik Z I BlH 4317, 251K
S A TR0 5h pH E (X)) AR BB (X,) (Wb
FeRf (X)) WS BE (V) B2 il IR 7 B .Y
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3000 bp

1000 bp

500 bp 593 bp

200 bp

.M 4 Marker, 1 24 PYOL,
Note; M is Marker and 1 is PYO1.
3 PYO01 E#k 26S rDNA D1/D2 K 5 51§ 18 HE ik
Fig.3 Electrophoresis pattern of 26S rDNA D1/D2

sequence amplification of PY01 strain

= 12.38 — 0.44X, - 0. 19X, — 0. 72X, + 0.35X,X, +
0. 19X,X,-1. 54X~ 1. 49X, 1. 05X,>,

t%% 7 Al50 A F ARG K 72.96,P<0.000 1,
UEHZ R R 3 Y, HRHUI0 P=0. 106 8>0. 05,
AN AR R 2K 3T T ARG A, iR
RN, —RI X, 5 X, WHERE BE 52 i A e 2
(P<0.01) , X, WP B B0 5200 5 3 (P<0. 05) ,HR3E F
B AT 260 45 PR 28 0T RG 32 %) s i MK Ry T B b i
(X,)>Ws pHAE (X)) >FERBRIE(X,) . ZIRKIH
A X X, XRS5

T AR TR A5 38 R Fe O K IR AR R . WD iR pH {E
3.91, FEBEEE 25. 82°C , BEFE 2 Fh i 6. 23% , Fi i
KRG BTRE B R 12. 57% vol . I UETZARRY () vEAf
PE 4 BB TE S5 Y4 E 500 . 9006 pH {8 3. 9, £ R B
BE 26°C , BB RN & 6. 2% , PATHEAT 3 RIS IEIR L,
FEF K B RE BE K 12, 51% vol, 5 /i 548 F 1
INME AT | 2 WH 2 TR R 400K B8Rk T 1) 2 1 T2
HERR AT 5, A SE A
2.8 KEBALSRIBEISFRNE

WG R EbE B TR Y VR RS K

x7 HEAREFTESNT

Table 7 Regression model analysis of variance

AR SR S5 A F V-5 2% F{H P1{H BFEM

Source of variation Sum of squares Degree of freedom Square difference F value P value Significant
AL Model 33.37 9 3.71 72.96 < 0.000 1 o
X, 1.56 1 1.56 30. 65 0.000 9
X, 0.30 1 0.30 5.99 0.044 3 *
X, 4.16 1 4.16 81.90 < 0.000 1 -
XX, 0 1 0 0 1
XX, 0.50 1 0.50 9.78 0.016 7 *
X, X, 0.15 1 0.15 2.99 0.127 2
X,2 10. 01 1 10. 01 197.09 < 0.000 1 o
X,? 9.34 1 9.34 183.90 < 0.000 1 -
X,? 4.62 1 4.62 90. 88 < 0.000 1 -
#% 7% Residual 0.36 7 0. 051
LI Missing item 0.27 3 0. 089 4 0.106 8
4% 2% Pure error 0.09 4 0.022
KA Sum 33.72 16

R*=0.989 5 R3;=0.9759
" FRERMILH (P<0.01) ;" FRERLH (P<0.05)
Note: ** indicates extremely significant difference at 0. 01 level. * indicates significant difference at 0. 05 level.
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~12.0 g L7, R BIARIF IR PRt 1) 7K BE AR TS Oy e T AR

W, R R TR Y R R SO K
FEREBOFT G 2017 BRI A T AR E S Rl S T 1
PGB, B BV B, BRANE 1R, B
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Fig.4 Effect of initial pH value( A), main fermentation temperature (B) and yeast inoculum ( C)
on the fermentation of peach wine
*8 HMMBEISIEIRENLER
Table 8 Test results of some indicators of finished wine
o BRROMANRT) BRI S .
R L Total sugar Total acid TREY ik S A KR ER JRE B
Alcohol . Total number Number
(in terms of (calculated as Dry extract . . Sensory
content lucose ) tartaric acid) /(g-L7") of colonies of coliforms score
glue .+ ac . i ) o
/% vol FU-mL™! MPN-mL™!
o Vo (gl (gl ) /(CFU-mL™") /(MPN-mL™")
o
H 12.78+0. 37 6.71+0. 15 6.05+0. 11 35.2+0.2 8.0+0.8 <3.0 95.0+2. 1
Detected value
bRHE(E 7~18 4.1~12. 02 F#) 4.0~9.0 =12.0 <50 <3.0 -

Standard value

3 itie

AR K BERK 1SR A I v o 5 0 6 138
KK EN 1Y L FHEEEE B R PYOL, JLTfi 32 129% vol
TPDRG BE  PIAE 5 d P 2R I VR0 G B DR T 28 12%
vol DL b, Tiis Y 7K 28 Bk am 11 SRR it XU 4 F , He A
R, WERETR R BERE 1 L 25 5 IR (9 T 52 fig

AH, HARE R PYOL & ReRE 7 i , HOXT iy Wk B kG
PR SR T 2P T S 2 B e YA ) o, R R I T AR
WA= (T AR [RIE, PYOT B R R K
MO R R T RS R A W
FFE 25 L LR P P8 P %) e s A SR T 1) S o A ™ v
AP A R I A A PR AR PYOL T R R
T (A 7K BT XU 22 1 1T B2 PR R 2% B R O o T /K 2
Bk F AR R TERE  FEAE T IrbA Rk v 0 1 B T 28 0o K M 3
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2 AN TR A 9 2R e i e B R R 6
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12 500~700 bp B IR G R — B, BERER %08 T
BN R MES T I A Y WA i T B
SEMERRTERE

TEHPRE AR PYOL 1Y rhr | w5 R A0 i 18 &R
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Screening, Identification and Optimization of Fermentation
Conditions of Yeast Strains for Rapid Brewing of
Honey Peach Wines

LIU Qinyuan WU Zufang® WENG Peifang
( College of Food and Pharmaceutical Sciences, Ningbo University, Ningbo, Zhejiang 315800)

Abstract;In order to obtain a special yeast strain that can quickly brew high-quality peach wines, the spontaneous
fermented mash of the peaches was used as the raw material. Preliminary screening of strains by TTC chromogenic
method and Durham tube method was conducted. Third-stage re-screening of strains through analysis of alcohol
tolerance, fermentation speed and wine production capacity, flavor and sensory of fermentation liquor were also carried
out, and Saccharomyces cerevisiae PYO1 with high quality and efficiency was obtain. Response surface optimization was
used to optimize the brewing process, in which, the initial pH value, main fermentation temperature and yeast
inoculation amount were chosen as the influencing factors, and the alcohol content as the response value. The results
showed that the optimum fermentation parameters for PY01 strain fermented peach wines were determined as follows, the
initial pH 3.9, the fermentation temperature 26°C and the yeast inoculum 6.2%. Under the optimized process
conditions , alcohol yield of the peach fermented wines was 12. 78% vol, the total sugar content was 6. 17 g+L™". This is
a semi-dry peach fermented wine with a pure flavor and a mellow taste. This study provided references for strain selection
and processing optimization for industrial production of the peach wines.

Keywords : peach wines, Saccharomyces cerevisiae, screening, flavor analysis, response surface





