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Table 1l Comparison of different cider characteristics
( )/
/L LY /g LY /g LY (g LY
Strain Ethanol Gluoose Sugar Acid (malic
equivalent)
1# 108 5 3 00 6 28 2 50
2 110 5 275 6 08 2 67
3* 112 5 6 80 12 78 2 07
4# 81 92 25 176 00 13 26
5# 113 2 3 80 5 63 2 76
2
Table 2 Sensry judgment of cider produced by different yeasts
Strain Color Clarification A roma Flavor Typicality
1# Ganboge T ransgparent Y east odor tringent Bitter, as Beer style
Ganboge Trangarent Bouquet D ishamony Thin aroma
Ganboge T rangarent Y east odor Exquisi’te astringent No style
4 Yellow L ittle oily ooy Hrefactive Cadaver iyle Bad
5 Ganboge T rangarent and bouquet Aroma Delicate style Cider
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Fig 1 Themeasurenent of fementation vigor of different yeasts
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Table 3 A nalytical resultsof cider produced by different yeasts
( )/
/mL- L™ Y /lg- LY Jg- L™ (g LY
Strain Ethanol Gluoose Sugar Acid (malic
equivalent)
E-1 98 1 17 45 26 05 3 02
E-2 101 0 10 82 16 10 275
E-3 114 2 310 5 80 2 51
E-4 80 0 35 23 60 11 8 23
E-5 85 2 32 56 54 12 732
4
Table4 Sensry judgnent of cider produced by different yeasts
Strain Color Clarification A roma Flavor Typicality
- , Delicate,
E-1 Y ellow T rangarent Y east odor light ethanol Beer style
E-2 Y ellow T rangparent Bouquet A stringent cider style No
_ A roma Cider
E-3 Golden T rangarent and bouquet M ellow style
E-4 Ganboge T rangarent A roma High sour odor cider style No
_ Trans Thin bou- L ight re- L ittle
E-5 Gamboge parent quet maining taste cider style
3 2) 5
, E-3
1) , 5" 5 E-3
: : 5 114 2mL A, 58

gk,
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B reeding of excellent yeast of cider

PENG Bang-zhu,Y UE Tian-1i,Y UAN Ya-hong,W ANGL i-wei
(College d Food Science and Engineering,N orthw est Sci-T ech U niversity o A griculture and Forestry, Yangling, Shaanxi 712100, China)

Abstract: Five yeasts,w hich w ere presently used to fetment w ine,w ere selected as experimental mate-
rial in this paper. A coording to their characteristics of making cider and fermentation capability, 5° yeast
was chosen asoptimal cider yeast strain Its cider has a good taste and ethanol content of 113 2mL A,
Then 5° yeast was selected asoriginal strain and treated by BM S, a better cider yeast strain E-3w as got-
ten, its ethanol content of cider can reach 114 2mL A , and the cider has an excellent cider style

Key words cider yeast; cider fermentation; apple juice; BM S



