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Abstract: Screening of indigenous yeasts with good fermentation characteristics from grape growing areas is an important method for the
development of wine varieties with local characteristics. In this paper, the mash of spontaneous fermentation of Italian Riesling grapes (Yantai
region) was used as the material to screen Saccharomyces cerevisiae; its fermentation characteristics and alcohol tolerance were measured and,
consequently, indigenous yeast strains were selected.for the brewing test of Chardonnay dry white and Cabernet Sauvignon dry red wines. Rose
Bengal Agar selective medium was used for the screening of indigenous yeasts and twelve S. cerevisiae strains were obtained using Wallerstein
Laboratory (WL) medium and 5.8S internal transcribed spacer (ITS) sequence analysis. After the residual sugar, alcohol content, and alcohol
tolerance were determined (alcohol content, SO,, organic acid, and high concentration of glucose), four S. cerevisiae strains were selected to
produce Chardonnay dry white wine. Wine sample index, main volatiles, and aroma component were analyzed and strains YGF2, YGF5, and
YGF10 presented relatively good brewing characteristics. They were then used for the production of Cabernet Sauvignon dry red wine. The
results showed that the wine produced by strain YGF2 presented a relatively good quality and a rich aroma. Strain YGF2 exhibited some better
indices than the commercial yeasts and presented a potential to produce a wine with local characteristics.
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Fig.3 Amount of residual sugar and alcohol in the broth
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A1166.10 mg/L, YGF2. YGF3 Al YGF10 ] Z.FR 2.5
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Table 1 Fermentation parameter of dry white wine

s eae iR BEEE
M EFEAT
YGF2 YGF3 YGF5 YGF10 RHST CY3079
BB I% 10.5240.11 10.2840.31 10.3240.42 10.3040.21  10.2630.53; 10.3840.39
BERI(gIL) 5.8920.21% 6.3820.11° 6.32140.01° 6.1020.12 6.1820,09 6.0820.04
LR BI(IL) 0.4140.05 0.560.04 0.410.07 0.5140.09 0.4410.04 0.430.08
pH 3.5740.06 3.6740.08 3.6240.03 3.6240.04 3.6140.06 3.640.07
FEAEI(g/L) 2.0840.09% 3.8440.07* 2.5140,05% 3.0840.07" 2.9020.05 2.7540.03
Hhih/(g/L) 5.0140.11% 4.554,04® 6.4040.09°  45630.07° 6.2040.07 3.8140.09
E: AR HRHSTHg AT B £ F 2% (p<0.05) ; bA4XA L CY307949+FRAE F 2% (p<0.05) .
2 THESBENEEZLSH
Table 2 Analysis results for the main volatiles of dry white wine
M FRAF % B
/(mglL) YGF2 YGF3 YGF5 YGF10 RHST CY3079
LB 60.0740.72% 130.2145.15% 110.8543.79% 166.1046.53% 92.3147.36 73.2643.19
LB LB 59.73+.33% 40.1842.07® 54.2743.61% 58.30:.79% 46.6342.52 43.89+2.85
ERE 38.05:41.12% 43.8143.46® 56.7543.21% 38.8642.49% 26.98:+1.57 24.12:41.89
FTE 12.6520.74% 29.46:4.87° 35.0144.53% 26.48.22% 48.0643.49 27.40-41.65
M R B 19.9140.69° 13.68-4.12% 18.04-H.25° 12.4040.47%® 20.8243.05 15.374.31
F R 120.5944.72" 97.4243.29° 107.8042.34% 88.4542.55% 117.8144.38 99.1743.64
i30S 78.57+.86% 93.9343.97% 24.2840.66% 136.09:44.59® 69.5742.72 63.07+1.95
b8 389.5745.92° 448.6948:15% 407.00-410.06® 526.6849.44% 422.1848.75 346.28+9.39
E: ahBHRA S RHSTEATIBLL £ 5 B3 (p<0.05) ; bABEXLL 5 CY307949% B £ 3 % (p<0.05) .
£33 THESENESESSENT
Table 3. Analysis for the content of aroma components in dry white wine
M RAEAT s
H(mg/L) YGF2 YGF3 YGF5 YGF10 RHST CY3079
LER LB 2.4330.07® 0.730.03% 1.3340.11° 1.7240.09* 1.3540.07 1.6240.04
FLBL TS - 0.0140.01 - 0.0846.01 - -
ECER 2.3240.16° 4.7340.33% 1.3040.07° 2.3340.11° 1.2440.05 2.2240.13
FBE LB 0.650.03" 0.430.08 0.400.06 0.7240.05 0.5420.02 0.3520.02
RBL T 1.4040.04? 1.4740.06° 0.9429.09 1.2340.07 1.1340.07 1.2540.09
T B LB 90.82+1.23% 82.4440.95% 101.37+1.09% 80.53+2.15° 87.56+1.26 78.4444.79
LEK LB 44.79+40.04% 38.834).07° 475340.07% 34.7749.05 32.7340.04 40.2940.09
P HEBE B 0.330.01° 0.4240.02%® 0.250.03 0.1740.01% 0.230.01 0.3240.01
KT8 27.46490.05% 12.3240.02° 15.3740.02% 12.3940.04° 10.760.01 11.2340.03
+ 9 8 2B 0.23.01° 0.150.01° 0.2740.02° 0.1540.012 0.2920.02 0.130.01
Fig 37.9740.15% 31.8540.04° 29.4140.07° 31.4540,05° 28.5740.07 32.2340.03
+ B TS 15.440.06® 17.860.03% 13.690.08 10.7240,02% 12.7740.03 13.6740.09
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E: AR ERHSTHYAT L £ F 22 (p<0.05) ; bA4KA5CY3079494 B4 £ F 2% (p<0.05) .
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R, HRFSH S E AN (B 3). YGF3
RIERESIE CFF (473 mg/L). YGF5 T R ZBis
(101.37 mg/L) MR LEE (4753 mg/L). YGF2
2B (27.46 mg/L) FISERE (37.97 mg/L) M B
HKOEE (4479 mg/L) F I 1R AL REA,
LI B T TRPG o B R i 1 5 7 A B R — B 22
Fto
REEPIFERECE fhiF 9 2 WA 40 7t 2 4
LR, Horp 5 2k A BRI TARITZH AL,

BBV EM G, WM. FSAOE =
AT AT MVE, BRINEERE YGF2. YGF5 Al
YGF10 FIARFANFEASHRAR L LL YGF2 S, Hor)
555435 84.5. 80.6 A1l 82.2, AN[E] T Rt RHST
(80.4) A1 CY3079 (82.9) HIKMEWIEE.

2.5 IEH BN ERE B R R R R T A A

DA 21 % % T8 R 3 rp i R 3 R O I
RC212 Fil D254 {E X, A -LERRERE YGF2.
YGF5 1 YGF10 #4775 Fak 408 &P Rl 15,
PR 10%AFRIR I (P15 IR R & T ) BN T
. REESEIehrEE 4, FRLD PN 5.

R4 TUEEBNABS B
Table 4 Fermentation parameters of dry red wine

A AR
YGF2 YGF5 YGF10 D254 RC212
B % 10.840.01° 10.50.04° 10.146.09 9.740.04 10.426.09
BERI(gIL) 8.7240.04® 8.570.18 8.5640.02 7.5540.06 8.1840.07
R BI(QIL) 0.59+40.01° 0.5140.01° 0.6346.,01° 0.4740.01 0.6340.01
#EHEI(Q/L) 3.3540.01% 3.5340,02% 35740.02° 3.7340.01 3.8840.05
;4 10.4540.03° 11.8840.01% 9.0149.02% 11.3340.03 10.4626.01
B E(mg/L) 868.0047.931  98672:10.15° 749,28+10.15 947524841  865.4845.88
% .7/(mg/L) 958.9546,54°  1116.38+1:29 873.3647.14% 1038214954  961.3546.47
16 &3/ (mg/L) 336.1942.26 378.14 41 52° 283.1343.79% 350424248  330.644.63
E: ad bR D254t BAES B (p<0.05).; bAHBHXLL5RC212693T L0 £ F 2% (p<0.05) .
*5 TUEBBENESANSENH
Table 5 Analysis for the content of aroma components of dry red wine
M FGAT it A B
/(mg/L) YGF2 YGF5 YGF10 D254 RC212
LB TB - 0.0140.01 0.0140.01
$LE% LB 88.5342.14 96.8840.49° 92.144.27° 90.56+1.81 94.7940.74
ETE 22.2340.25% 14.6240.73% 9.4440,08% 19.5340.23 11.8420.31
FELTES 2.0240.08% 1.3440.11% 2.4240.03% 2.8740.05 3.0140.09
R LBg 3.5240.14% 1.3340.06% 2.0140.04 1.8840.12 2.0140.05
T BB 19.4740.23% 12.4640.15% 14.39+40.345% 11.6440.08 13.060.17
LERK LB 3.3740.13% 1.3640.05 2.3440.06% 1.7140.21 2.9930.03
P AR T8 0.3040.02 0.3140.01 0.2940.01 0.2340.01 0.3240.02
KRB 80.2242.39® 54.98+1.15% 87.474.76% 72.7243.21 60.561.33
+ B LB 0.3140.02 0.1540.05% 0.2440.01° 0.2740.01 0.3140.03
FER 9.87 40.09* 10.23:41.04% 10.0140.07° 12.994.15 10.50-4.04
+ R T Eg 12.57H.04° 12.474.16 11.3940.09° 11.986.06 14.494 53

VE: ad bRl 5 D546 R £ F 2 F (p<0.05) ; bABHKLAHRC212695F &0 £ F 2% (p<0.05) .
4 7TE H, AR R B s 5/

T agll, EEITIAT, MTERbE. M. FRE
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