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Screening and Fermentaion of Yeast for Fig Fruit Wine Production
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Abstract: From 41 yeast strains preliminarily isolated from fig skin and fig wine lees,12 strains was screened due to their capability of

producing better wine fragrants. Then 6 strains showing fast fermentation speed were selected by duchenne tube method. Comparison of the fig

sauce fermentation by the strains showed that yeast Z20 gave fast fermentation speed and produced better wine fragran. The tolerability of the

strain was measured and the result showed that the Z20 yeast can tolerate high sugar content, acidity, SO2 and ethanol, which could be used for

fig fruit wine fermentation.

Key words: fig; yeast; screening; fermentation capability

T € R JE F Bl (Moyaceae) 76 £ R J& (Ficus
carical), LUKTEAR, /NEANTE, 577 T8 FE
XM TR AR E . e R, RS i
M, BEnrE, KRAS B H N, E%RFE
1, REATCAE AT 7018 90%. H iR 7E 15~28%
Z i, B8N FEREER, iRt R, &
THRENEMA4E. RIS EOREE. TR
L2 R BA AEMEN TR R, RS
A I E PR ORI TA 2R TR Lo 22 20K
Prim PR CER . DU (1 A A ST,
BANTEAE R E FRME 2 T I E#S R, (H
THAREERIRT, iRk 1~2 dRIEAL. 78, K
MR BELL SR S SR e T e R MMES
LUE, ARSI RS LIGER
9 JEORIAE PRI, AME AT DARR S oA E SR e, T H
T DU sz SR 1a) R, ik SRR g, R R
BRI IO AR I R, REREIR B JCAE R Sl 18 77
MZG N, XREIEKHARTAIN /], & H AT & FH
TACRIA BRI
Wi HER: 2013-02-26
HETA: M) SYETHRREWAE (1122016)

BB EB (19720), B, %, TBNELBTERSENHR

1293

T e R R, KRS EAT, fil4 T H
AR, AT AR IEERR . Rk, =5
TEAC KRG 5T, i /2T P8 REAER R 7oK
s H AR AR R R A2 TCAE SRR R B BU2 Y
JSHE U AT LR SCEEA 1T, ELRE M TE AR R SR
i, HOCBE DR T E RN ER, (2 HAT e
VAR BETCAE SR R PRI BT 5 25 SR AR TS e 5
A FANMTCAEIR IR ANTC AL TP r s 3k L 7
BRI, T O, IR i A B, X
TEACHR R it o B R

1 MRS

1.1 SEEGHPRL

AL R .

ToAC TP DU gzt B A SRl A PR A w4
fit.
1.2 Rkt

AR, WA 5%. KHPOs 0.25%. R &
0.1%. B#RFE 0.05%. MgSOs 0.1%- Fex(SOs)3 0.01%-
F NPT (1% HI7K D 0.023%, 121 “CK# 15 min.

F IR FRIE: F22E7 1000 mL, JIAERAE 20 g,
WAy S, 121 °C KA 20 min.



M EmBHL

Modern Food Science and Technology

2013, Vol.29, No.6

YEPD Ki7rdk: Webkky 10 9, HHEK 209, Hi%
B 20 g, 7&K 1000 mL, pH6.0, 115 CK i 20 min.

REEERFRHE: AR IR, R e
18 Be, EHHRpH, 115 °CKH 15 min.
1.3 FEUEE

GZ-250-HSH {E iR EIR TR, FHxm) &k
WRAAMR AT BD-30 AW SE:, ST AL
B IRA T, WZ-103 FHRpE T, 1)1 &
WYGE 5 UV2400 64 rT WO o BET,  Hilg sy
Mrigei) ;s LDZX-50FBS [ S [k JJ2% 7 K Hids, b
W ZZEEIT 8RR s PX-AB0T Y T, N T T
IR EBR A
1.4 587V
1.4.1 TEBERE 4R

TCHE AT, AR O R R S % 1 g,
oy R BIRE R E AR IR AR, T 28 CCHRGEE IR 24
h.
1.4.2 TR 55

TETW AT, AR E AT AN [FIB6 B
B, ORI T ERCEE IR, WA TR,
28 “CIH| EHE % 48 h, MR TERHE KBk, WIPHA
NTERER . PREURERTE, (B2 5T R TR BRI 2k
BB VE, MRS T 4 CR&M4 MR, %M.
1.4.3  BRIBEE BRI

— Rk K BRI ERIE Y R IR A, o)
IFEFE] S 18% YEPD WAk IR, T 28 O
ViEEFE T d, TR AR AR A A I s
WA TR IIREF, 7R YEPD 5537
W, MOAFLIRE . fEARF AR E, ik A A
ZHIBEME, EE IR S ISR, 5y
AR B R R, T 28 °CREFE 7 d, MIILIERE
MRS, HAEGREWE, EHIEE R, BRE
A BOE B I RPE . B VP E bR AE W SCHRRY, PP I
H LG o 7 R .
1.5 FERER RN Aol et
1.5.1 TR BRI PN 5214 156

A A B A M R E pH E TG R T
1, 28 CRERIESE 3 d, 530 12 h BURE I E K 600 nm
AbWR ST, WLERA K 2RI A 1 L
1.5.2  TRARXTHIGE HEFE IR 5214 5058

V4 A [ B R b P BN AU BE R AR R
28 CH; 7% 3 d, £ K 12 h HUFH Il £ K 600 nm A&W ot
FEAR, W8 K Lk AL I
1.5.3 BN SO, 52 PESL 6

V4 AR [F1E TR R 2A [RIR B2 SO CANIIAN A &
WAREREN) BITAERIK I, 28 CHAFFEEFR3 d,
AR 12 h BUREI & K 600 nm AN (E, g4
KR B i ol. R =K.

1.5.4  BERRXT RS (1 5214 S

4 TR B2 P 1A [RIPAS I BE 1) e SRR
28 CHRARREFE 3 d, BEFE 12 h BUREIN 2 3 K 600 nm Ak
WG, MERAK IR A o

2 HEREHMH

2.1 FERFRI S A R

FRF P R VT P A U R B A TR, b oy
BI15 2 41 BRIFERE R 15 B0 BEVR B AR B
o, RO W, FRH5T, SR B e
ERRIETE . 7ERAEE NS A A, A T AN [
TEWIRN,  BHA T AT 7 FIZFFEM Al DRBE — i BR
194 ity 2 2B B A AR 25 k-
2.2 TR TR
221 — ik

F o BSARRNM 41 PRIBERE B2 e MpE] YEPD $5
FRAEEFR T d JE, WEREEE, G3. G7. G8. GI5,
Z1'. Z5. 79 . 710. 712, Z17. 720. Z21 %12 #k
R IR BT A RICRL, HE A E TR (R R A vk »
HABTE R R AR R Bk T RSEA MRSk,
2.2.2 Zhiwik

W —RImIRAR BN 12 PRERAE Dokt IR AT i
(0 R BB, RS YEPD 55 3R R . SR
ANFEIRAS, 28 CHE5% 48 h, A K BERIM 451,
1.

®1HEEDLEIER

Table 1 The fermentation by differentstrains in Durham tube
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Table 2 Indicators of fruit wine fermented by different strains
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Fig.2 Growth curve of Z20 at different sugar degree
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Fig.3 Growth curve of 220 with different SO» cencentration
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Fig.4 Growth curve of 220 with differentalcohol concentration
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