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B E & E% (Vitis labrusca sp. Golden Muscat) B E 2B /A4 /\EAS A RAFUEASARA s EH
AR AR o BE[E 2 BT S E A 20’ CIRBRIEATTF » {5 FH AR -
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& > FILL Varain 2550 ESORAHEHTRESET M7 - DWTHEELE © 2 BEE RS Aminex-HPX 87H, 40°C » UV {H
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Fig.1 Changes of alcohol contents in the mash inoculated with different yeasts during fermentation.
C=DANSTIL C; D=DANSTIL D; M=LALVIN M-1107; V= LALVIN V-1116; L=LALVIN L2226; R=CCRC 20582.
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Fig.2. Changes of total sugar contents in the mash inoculated with different yeasts at the early fermentation stage.
C=DANSTIL C; D=DANSTIL D; M=LALVIN M-1107; V= LALVIN V-1116; L=LALVIN L2226; R=CCRC 20582.
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1. T[RIRE A AT R R AR & R L

Table 1. Changes of sugar contents in the mashes inoculated with different yeasts at early fermentation stage

Sucrose (%) Glucose (%) Fructose (%)

Yeast* 1 5 10 15 1 5 10 15 1 5 10 15

C 0.32 - - - 9.59 4.45 0.10 - 11.88 1003 1.92 0.27
D 0.31 - - - 6.23 0.35 - - 10.74 2.41 0.35 0.19
L 0.16 - - - 8.32 2.09 - - 9.91 4.87 0.36 0.17
M 0.15 0.06 0.01 - 9.91 7.38 1.54  0.06 11.32 10.75  5.07 0.27
A% 0.16 0.08 - - 9.39 6.57 0.99 - 11.22 10.17  3.46 0.26
R 035 0.18 0.05 - 9.77 6.11 1.37 - 11.68 1031 5.31 1.56

~

C=danstil c; D=danstil d; M=lalvin m-1107; V= lalvin v-1116; L=12226; R=ccrc 20582.

3R 2. (R R R ) B R T R AR R ML 2

Table 2. Change of titratable acidities of the mashes inoculated with different yeasts at early fermentation stage

Inoculation (days)

Yeast” 0 1 3 5 7 9 11 15

C 0.56 0.58 0.58 0.59 0.60 0.62 0.59 0.57
D 0.56 0.58 0.60 0.57 0.56 0.55 0.56 0.55
L 0.56 0.57 0.58 0.59 0.61 0.57 0.57 0.57
M 0.56 0.62 0.65 0.66 0.65 0.62 0.57 0.55
A% 0.56 0.58 0.61 0.61 0.63 0.62 0.58 0.57
R 0.56 0.63 0.66 0.67 0.63 0.62 0.57 0.55

~

C=danstil ¢; D=danstil d; M=lalvin m-1107; V= lalvin v-1116; L=12226; R=ccrc 20582.

BT - MEBRIANY - FLEE ARG E A $B 2 BRI O 6 FEAE EiRseREr - L
TR BRI RER R L » (B AR SR SR AT S U AR FI AR ¢ Dot R B & 7E S5l S iR DU A I » T
FIEIRBR S O B R EIRRIRIEZ M - LALVIN V-1116 ERITERERZ BEE W LiRGH -
W 2 P 1EE LL DANSTIL C ~ LALVIN L2226 J CCRC 20583 B 54 & K1 » HERHTERRE 2 i HIE
PR o
B 2 D 81k

BERSHREEHEET » B FIINEE R 15.7°Brix : o] 1EMEE S 0.56 £/100ml ; FEER{EAE pH 3.4 /£
o TEEHIEA N AR A E 0.53 2/100m] -~ BEREEE B4 0.45 8/100ml: FEELURE REEE & B8RS
RIS 5.10 K 4.43 &/100ml » FEHE S = 0.09 £/100ml °

BEERIER 7 TR » BB — KRR o & & 0 BEE — RIUBRERI AL 7 & B E RN AR
[F] > Q03 3 ke 4 Fivn o FRELEESL » At B B9 2 TSRS TR KBEER Z AR MISEER »
WHIR < 7 35 7 s FEE P P 2 — R AR A1) 0.55-0.578/100m1 F A3 55 — RIMAIGAY 0.44-0.46 £/100ml ; #&
& EHIE 0.20-0.34 &/L FR%E 0.18-0.22 &L : WA E & 0.41-0.44 &/100ml JHZE 0.13-0.30 &/100ml
Z[E] o $18 LALVIN M-1107 & V-1116 RZIPHK - HAEREE & 8 A — IR 0.248/100m1 & 0.21
£/100ml FHEEI = 0.08 &/100ml » ifiH KERYPLEESE » 537505 0.19 &/100ml K 0.17 &/100ml » EAE R
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® 3. B XHBRERER T EE

Table 3. Composition of newly- made grape wine at the first racking

Yeast™ pH Titratable Total Ethanol Total sugar Tartaric acid Malic acid  Lactic acid
value acid (%) phenol ( g/L) (%, vIv) content (%) (%) (%) (%)

C 35 0.57 0.27 11.7 0.21 043 0.24 0.05

D 3.7 0.55 0.34 11.8 0.19 0.44 0.23 0.03

L 34 0.55 0.21 11.8 0.17 0.43 0.28 0.03

M 3.4 0.58 0.20 11.7 0.28 041 0.24 0.11

v 3.4 0.57 0.22 11.7 0.27 0.43 0.21 0.08

R 35 0.59 0.27 11.2 0.30 0.44 0.39 0.03

% C=danstil c; D=danstil d; M=lalvin m-1107; V= lalvin v-1116; L=12226; R=ccrc 20582.

® 4. BEoREMERFERESR &8

Table 4. Composition of newly-made grape wine at the second racking

Yeast® pH Titratable Total Ethanol Total sugar Tartaric acid Malic acid ~ Lactic acid
value acid (%) phenol ( g/L) (%, vIv) content (%) (%) (%) (%)

C 34 0.45 0.20 10.7 0.18 0.24 0.18 0.06

D 3.5 0.46 0.22 10.5 0.17 0.22 0.21 0.05

L 3.4 0.44 0.21 11.3 0.15 0.21 0.24 0.04

M 3.4 0.45 0.18 11.5 0.22 0.36 0.08 0.19

\% 3.4 0.44 0.18 10.8 0.21 0.36 0.08 0.17

R 35 0.46 0.20 10.2 0.29 0.42 0.24 0.09

z C=danstil ¢; D=danstil d; M=lalvin m-1107; V= lalvin v-1116; L=12226; R=ccrc 20582.

;® 5. WG IHE ke B

Table 5. Changes in organic acid contents of the mashes inoculated with different yeasts during storage aging (month)

Yeast Citric acid (%) Tartaric acid (%) Malic acid (%) Lactic acid (%)
3M 6M 1M 3M 6M IM 3M 6M IM 3M 6M
C 0.066 0.036  0.035 0.42 0.24 0.20 0.24 0.18 0.13 0.05 0.06 0.11
D 0.064 0.039 0.036 0.43 0.22 0.18 0.21 0.21 0.12 0.02 0.05 0.05
L 0.060 0.037 0.038 0.42 0.23 0.21 0.24 0.24 0.20 0.03 0.04 0.04
M 0.059 0.041 0.038 0.40 0.32 0.26 0.21 0.08 0.03 0.11 0.19 0.22
A% 0.053 0.035 0.036 0.42 0.35 0.26 0.20 0.08 0.03 0.11 0.17 0.20
R 0.075 0.052  0.041 0.43 0.42 0.30 0.31 0.24 0.18 0.07 0.12 0.12

* C=danstil ¢; D=danstil d; M=lalvin m-1107; V= lalvin v-1116; L=12226; R=ccrc 20582.
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R - PR AP RONEAE T T IR KER R ER RN » S — R R 55 R A - BT
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FEREWT T2 0.51-0.64 &/100ml Z [ NG & B MRS/ MEEE T eSS RE9Wks & 875 10.2-11.5%
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7 » 178 DANSTIL D & LALVIN 12226 EFi #8822 K > BB /KEER » DRSS R H| DUEHIR
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PZERZ s #E DANSTIL D J DANSTIL C #8825 KA WBAFRT I EIE » S K » LALVIN
V-1116 FEAERRBIR R D » (BEEZE ARG o F85F - DIBSE LALVIN 1.2226 & LALVIN M-1107 B 322
RS S R RAT « S EERRE 2R S  FREIHE 2 F iR @it HAATE BEns A R0
EEEE o

R

GRB LAANTR]fey e S P RE R SEEA T 38 - PRSI R - AR BRI ~ PLR ALY - Hfth
by A AR > (B —RSAET R - HIRT DURAARER 1A A 50 8 SRR 2 2 B - TH R MRS
B LR BT ROPELLL » WRVEEREEIR T BELLBH BT o SRR A TAFTERR D Wi E
EAEENE A EEN MRS - RPN EA T o Al R AGE TR SR S R R
RARVETTOE ~ AR EBASEA ~ KIMEREE - SRS R » BOGW DU A SR8 BB AR R
# o Hah BRI B AR A RO TR0 - TR e R A AR - AR E - 0 B
FFHITH > GhEFA B ATRE A e AR R Z AR - BHEERE AR - A SRR A A

| 6. HIRS/ (B H 2R 2 R AL & B AT

Table 6. The hobby evaluation and the composition of new wine through 8- month aging

Titratable Total Total sugar Tartaric Malic Lactic Hobby’

pH acid phenol SO, Glycerol. Ethanol content acid acid acid Color evalu.
Colons” value (%) &L) (ppm) (%) (%vIv) (%) (%) (%) (%) (ODy4y) taste
C 35 0.46 0.18 10 0.53 10.5 0.18 0.18 0.13 0.11 0.28 8
D 3.5 0.42 0.22 10 0.48 10.4 0.17 0.13 021 0.05 0.28 7
L 3.4 0.44 0.21 10 0.49 10.3 0.15 015 0.18 0.04 025 10
M 34 0.45 0.18 10 0.55 11.5 0.22 026  0.03 0.22 0.23 10
v 34 0.44 0.18 10 0.54 10.8 0.21 020 0.03 020 0.20 8
R 35 0.46 0.20 10 0.53 11.2 0.22 027  0.15 0.12 0.40 9

* C=danstil ¢; D=danstil d; M=lalvin m-1107; V=lalvin v-1116; L=12226; R=ccrc 20582.
¥ Hobby evaluation teat: average of total score.
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Studies on the Application of Commercial Yeast
for the Manufacturing of Grape Wine |
Shu-Hui Yang™ and Hung-Chich Wen®

Summary

Golden Muscat grape, which was harvested from Erlin district in summer, was used as study material. The
must was made from grape fruit by means of beating, crushing and pressing. The sugar content of was adjusted to
22 °Brix with sucrose, then inoculated with different commercial wine yeast starters (LALVIN L2226, M-1107,
V-1116, DANSTIL C, D and check CCRC20582) for fermentation under 16°C. 1t took 5 to 11days to reach the
expected alcohol contents. The rate of fermentation was depended on different strains of yeast. The titratable
acidity (T.A.) of all treatment had risen form 0.56g% to 0.66 g% at the earlier stage of wine fermentation. Wine
that fermented with DANSTIL C, LALVIN L2226 or CCRC 20582 had better clear appearance than those using
the other wine yeast starters. LALVIN M-1107 and V-1116 yeast had remarkable malolactic fermentation.
Compositions of white wine aged for 8 months (at 20°C) were T.A. 0.42-0.46 g/100ml, total phenol 0.18-0.22 g/L,
alcohol content 10.3-11.5 %(v/v), residual sugar 0.17-0.22 g% and wine color A420 0.18-0.26. White wine
fermented with DANSTIL D or LALVIN L2226 had good evaluation on the aroma. However, those using
DANSTIL C or DANSTIL D had strong alcoholic odor. White wine fermented with LALVIN L2226 or LALVIN
M-1107 yeast had better hobby evaluation score for overall preference.

Key words : golden muscat grape, white wine, commercial wine yeast, fermentation, hobby

evaluation.
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