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Abstract

Fermentation characteristics for the production of honey wine with Saccharomyces sake, Saccharomyces
bayanus and nuruk were investigated. Among the yeast strains and the mixture with nuruk tested, nuruk-
Sacch. sake mixture and nuruk-Sacch. bayanus mixture showed higher alcohol production and better
fermentability than the single strains. Total acid and pH did not change considerably during the whole period
of fermentation, As the fermentation progressed, reducing sugar decreased rapidly until the 6 days of
fermentation, while alcohol content increased rapidly during the same period. In fermentation of 6 days,
honey wine consisted of about 7.5~8.1°Brix of soluble solid, 22.7~31.8% of reducing sugar. Alcohol content
were reached up to 12.5 and 13.1% for honey wine manufactured with nurwk-Sacch. sake mixture and nuruk-
Sacch. bayanus mixture, respectively, relative to 5.2~7.2% of the single strains. Generally, honey wines
prepared with the mixture of nuruk-yeast strains were fermented more efficiently than those with the single

yeast.
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Fig. 1. Changes of pH during fermentation of honey
wine.

Honey wine were prepared with yeast strains and nuruk-
yeast mixture. @-@, Sacch. sake; O-O, Sacch. bayanus,
V-V, nuruk-Sacch. sake mixture; 7 -~/ , nuruk-Sacch. baya-
nus mixture.

»

et

Total acid content(%)
o

00—
0 2 4 6 8 10 12 14 16 18 20
Fermentation time(days)

Fig. 2. Changes of total acid content during fermentation
of honey wine.

Honey wine were prepared with yeast strains and nuruk-
yeast mixture. @-@, Sacch. sake; O-O, Sacch. bayanus;
V-V, nuruk-Sacch. sake mixture; 7 -7, nuruk-Sacch. baya-
nus mixture.
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Fig. 3. Changes of reducing sugar content during

fermentation of honey wine,

Honey wine were prepared with yeast strains and nuruk-

yeast mixture, @-@, Sacch. sake; O-O, Sacch. bayanus;

V-V, nuruk-Sacch. sake mixture; 7 -~ , nuruk-Sacch. baya-
nus mixture.

25

]
o

-
(4.}

-
(=]

Soluble solids(°Brix)

[4,]

0 1 4

0 2 4 6 8 10 12 14 16 18 20
Fermentation time(days)

Fig. 4. Changes of soluble solids during fermentation of
honey wine.
Honey wine were prepared with yeast strains and nuruk-
yeast mixture. @-@, Sacch. sake, O-O, Sacch. bayanus,
V-V, nuruk-Sacch. sake mixture; -~ , nuruk-Sacch. baya-
nus mixture.
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Fig. 5. Changes of alcohol content during fermentation of
honey wine.
Honey wine were prepared with yeast strains and nuruk-
yeast mixture. @-@, Sacch. sake; O-O, Sacch. bayanus,
V-V, nuruk-Sacch. sake mixture; 7 -7, nuruk-Sacch. baya-
nus mixture.
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Table 1. Characteristics of experimental honey wine
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pH 337 347 353 3.62
Total acidity(%) 041 0.40 040 0.42
Residual sugar(%) 24.4 25.2 233 22.70
Hunter Value L 46.23 45.53 44.34 4491
a 0.30 0.34 0.28 0.34

b 5.98 597 5.98 5.63
Transmittance(%) 99.40 99.30 99.40 99.50

Honey wine were prepared with Sacch. sake(SS), Sacch. bayanus(SB), Nuruk-Sacch. sake mixtare(NSS) and Nuruk-Sacch.
bayanus mixture(NSB) and fermented during 23, 20, 6 and 6 days, respectively.
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