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Study on the Breeding of Mulberry Wine Yeast Strain
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Abstract A yeast strain Y11 was screened from ripe mulberry fruits leaves and orchard soil. It was
superior to commercial dry yeast for grape wine in the initialization of fermentation and alcohol yield by
sugar. The yeast could start alcohol fermentation quickly in the fermentation system and the sugar
content decreased greatly while alcohol content increased rapidly in the second day. The pH value
fluctuated between 3.6 and 4.0 during the fermentation. The higher alcohol content in the wine was up
higher than that of the mentioned standard. The results of fermentation performance and wine sensory
evaluation showed that Y11 could replace the contrast strain for mulberry wine production.
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Fig.1 Compare of yeast strain population from dif-

ferent origin
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Tab.1 Isolation results of yeast strains

13
21
18
26

2

Tab.2 Fermentation results of selected yeast strains

/°Bx /% /h
T2 13.0 5.9 >24
T3 12.5 7.0 >24
Y106 13.3 4.8 >24
Y21 15.3 4.3 >24
T5 14.3 5.0 <24
Y111 16.2 3.1 <24
Y101 7.2 10.6 12
Y27 12.2 6.6 <18
Y14 18.4 0.4 >24
Y22 15.3 3.6 <24
T4 14.8 4.0 <18
Y11 8.0 10.2 <12
Y42 7.4 10.6 <12
Y41 7.5 11.0 <12
T1 16.2 2.8 >24
Y77 17.5 2.3 <18
Y20 20.4 0.1 >24

Y2 12.8 6.1 <18
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Fig.4 The curve of higher alcohol in fermentation
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