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Abstract: The fermentation performances including fermentation rate, cell growth, viability, apparent attenuation, alcohol content, FAN
consumption and the concentrations of flavor volatiles and diacety | of four brewer s yeasts (FBY0095, FBY0096, FBY0097 and FBY0098) in
both normal (12 P) and very high gravity wort (24 <P) were investigated in this paper. Results showed that yeast strains exhibited significantly
different fermentation performances in normal and very high gravity worts fermentation. FBY0095 and FBY0098 showed the good
fermentation performances in normal gravity fermentation, whereas FBY0097 and FBY0098 exhibited the better fermentation performances in

very high gravity fermentation.
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Fig.1 Fermentation ratesof the different strains in normal (a)
and very high gravity (b) brewing
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Fig.3 The viabilities of the different strains in

normal-gravity and very-high-gravity brewing
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Fig.4 Apparent attenuations of the four strains in normal
gravity and very high gravity brewing
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Fig.5 The alcohol contents in normal-gravity and
very-high-gravity worts fermented by four strains
RGN P B DRI O R ™), 320t

IREAEE 24 P I, B RabiEZ TR ER T
T IGRM, & 5 AT LUE e IR R TS 3
F RS & B B TR W IR AR . (IR IR A
FAFTR, MUREERE FBY0095 4R R i £, FBY0096
PR R D TR SR AR, LR R
FBY0097 /= (1 1liks Ef % , FBY0095 7 A [ 1A% &
e

2.6 AN[RIEEBE B PRAE IE 5 W BE R ik B 25 A T Ui
BRI B R



M EmBHL

Modern Food Science and Technology

2012, Vol.28, No.12

sor-  EERRDE

| ]Ilﬂlllli'll\.lg_
40 F
F 30
: ]
. mE
<
L
10
FRY (95 FRY (196 FRY 07 FBEY 0HaE
6 TRIEHEEEREMBSKELBRENFEEERT
S

Fig.6 The utilization rates of FAN of the four strains in

normal-gravity and very-high-gravity brewing
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Table 1 The contents of volatiles of the four strains in normal-gravity and very-high-gravity brewing
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RTE 10.8 1.2 15.7 1.7 20.2 15 20.6 15 40
EBm%EE 365 193 411 199 472 0 .19.7 454 196
CERCEE 83 1038 8.9 10.6 105 116 130 168 30
CEFREE 040 0.8 043 015 048 015 058 024 1.2
TERCET 010  0.05 0.12 . 0.03 012 003 013 004 021
FELCHE 034 013 0.57 .~ 0.09 080  0.08 073 007 0.9
LA TEE 0006  0.002 0.009 0.002 0.013  0.001 0.016 0002 38
RERCHE 0019 0012 0.035 . 0.008 0.098  0.010 0127 0005 15
BIEKFE 9165 10.754 10.064 10.88 12.011 11.871 14583 17.157
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Table 2 The contents of diacetyl of the four strains in

normal-gravity and very-high-gravity brewing

. IEF KRBT AR AT
BtA# ((mg/L) Bt&% /[(mg/L)
FBY0095  0.262+0.003 0.0830.002
FBY0096  0.187+0.003 0.09140.003
FBY0097  0.161+0.002 0.089+40.003
FBY0098  0.14240.004 0.095:0.002
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