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ABSTRACT

In this study, plum wine made by brewing with several different strains of
yeast was attempt. In addition to two yeast strains isolated out from
commercial koji, a commercial baker’s yeast and the yeast strain labeled
CCRC21812 were also tried in brewing plum wine. Besides, plum wine brewed
with wild yeast was done and served as a control group. Two yeast strains,
YOl and BO2, obtained in this study were remarkably different in their
colony type, color, individual size and shape. The alcohol production rate
of Y01, B02, and CCRC21812 were apparently higher than the others.
However, all strains made no difference in their wine products for
titerable acid amount, sugar residual and pH change. Taste panel of plum
wine made remarkably demonstrated YOl had the best quality over the
others. Therefore, Y01 had better potential in making plum wine.

Keywords: yeast, plum wine, i1solation, Saccharomyces cerevisiae
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ABSTRACT

In this study, plum wine made by brewing with several different strains of yeast was
attempt. In addition to two yeast strains isolated out from commercial koji, a
commercial baker’'s yeast and the yeast strain labeled CCRC21812 were also tried in
brewing plum wine. Besides, plum wine brewed with wild yeast was done and served as
a control group. Two yeast strains, YOl and B02, obtained in this study were remarkably
different in their colony type, color, individual size and shape. The alcohol
production rate of Y01, BO2, and CCRC21812 were apparently higher than the others.
However, all strains made no difference in their wine products for titerable acid
amount, sugar residual and pH change. Taste panel of plum wine made remarkably
demonstrated YOl had the best quality over the others. Therefore, YOl had better

potential in making plum wine.

Keywords: yeast, plum wine, isolation, Saccharomyces cerevisiae
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Table 1. The physical and chemical characteristics of plum wine brewed

with various yeast strains.

,ml PH

%) (0.0IN NaOH/mI) (°Brix)
YO1 10.7° 10.50° 3.64° 5.5%
B02 10.7° 10.64° 3.63° 5.0°
CCRC21812 10.2° 9.80° 3.63° 5.9%

9.0° 9.52° 3.63° 6.1°
Baker’s yeast

9.8% 9.94° 3.64° 6.8°
Wild yeast
a,b,c,d: (p < 0.05)

Means within the same column
insignificantly (p < 0.05).

bearing the same superscripts differ
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Table 1. The taste panel results of plum wine brewed with various yeast

strains.
(10%) (10%) (30%) (40%) (10%)  (100%)
BO1 8 7.8 24.1° 29.1° 5.6° 74.6°
Y02 8.6° 8.3 26.1 33.8" 6.4° 83.2°
CCRC21812 8.3° 8.0° 23.5° 28.7° 5.9° 74.4°
8.5 7.9° 23.4° 28.6° 5.8° 74.2°

Baker’'s yeast
8.5 8.0° 24.7° 26.8° 5.8° 73.8°

Wild yeast
a,b: (p < 0.05)

Means within the same column bearing the same superscripts differ

insignificantly (p < 0.05).
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Figure 1. Two yeasts with different colony margin were isolated from
commercial koji. (A). BO1l: Wave-margined colony, (B) Y02:
Smooth-margined colony.
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Figure 3. The observation of koji-isolated yeast strains with
phase-contrast light microscope. (A). BO1, with size of about
7 pum, (B). Y02, with size of about 10 pm.
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Figure 4. The change of sugar content during the plum wine brewing

process with different yeast strains.
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