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Abstract: Yeasts were concentrated and screened from wine starter of liquor by adding 300U/mL streptomycin sulphate which repressed the

growth of molds. These yeasts showed ester-producing capabilities, among which 10 stains were chose. And the alcohol degree and total ester content

in the fermentations by the 10 strains were compared. Results showed that the highest alcohol degree and total ester content was achieved in the

optimized fermentation by Y2-7, which were 60% (v/v) and 2.1 g/L, respectively.
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Table 2 Identification of biochemical properties and

reproductive system of the yeasts
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Table 3 Factors & levels and results of the orthogonal

experiment of total ester produced by Y2-7
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1 20 5 50 0.36
2 20 6 100 0.65
3 20 7 200 051
4 24 5 200 1.05
5 24 6 50 1.16
6 24 7 100 2.14
7 28 5 100 127
8 28 6 200 1.07
9 28 7 50 1.32
Kl 152 268 2.84

K2 435 288 4.06

K3 366 397 2.63

R 283 129 1.43
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