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Abstract

This study investigated the effects of 3 different strains of dry yeast (Saccharomyces cerevisiae Montrachet (UCD
#522), S. bayanus Pasteur Champagne (UCD #595),and S. cerevisiae Epemay (CEG)) and two grape varieties
(Tamnara and M.B.A) on the quality of red wines. During fermentation, sugar content decreased and alcohol content
increased. Addition of dry yeast increased fermentation speed for both grape varieties. Sensory quality tests and
tests with an electronic tongue showed that red wine made from M.B.A grapes was superior to that made from
Tamnara grapes and that red wine made without the addition of dry yeast was better than that made by using

dry yeast.
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Fig. 1. Number of C0, bubbles per minutes during red wine
fermentation using different dry yeast strains.

Control ; Non-yeast addition

Y1 : §. cerevisine Montrachet(UCD #522)

Y2 : . bayanus Pasteur Champagne(UCD #595)
Y3 : §. cerevisiae Epemay [1(CEG).

Tamnara —‘
25 r
g 20 t —
= i —a—— Control
ag 15 ————Y 1
° 10 Ao Y2
@ —-x--Y3 '
S 5 |
N
0
2 4 6 8 10 12 14
Fermentation days
1
Muscat Bailey A
25 r
g€ 20 __
:‘; s | —=—Control
£ . — e —Y1
S 10 F i"""""\"2
g [=¢-~Y3 .
=] 5 -
L42)
0 L
2 4 6 8 10 12 14

Fermentation days \

Fig. 2. Changes of sugar content during red wine fermentation
using different dry yeast strains.

Control : Non-yeast addition

Y1 : 8. cerevisiae Montrachet@UCD #522)

Y2 : 8 bayanus Pasteur Champagne(UCD #595)
Y3 : S cerevisize Epernay [1(CEG).
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Fig. 3. Changes of total acidity during red wine fermentation using
different dry yeast strains.

Control : Non-yeast addition

Y1 : 8 cerevisiae Montrachet(UCD #522)

Y2 : §. bayanus Pasteur Champagne(UCD #595)
Y3 . §. cerevisiae Epemay I1(CEG).
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Fig. 4. Changes of pH during red wine fermentation using different
dry yeast strains.

Control : Non-yeast addition

Y1 : S cerevisiae Montrachet(UCD #522)

Y2 : §. bayanus Pasteur Champagne(UCD #595)
Y3 : S cerevisioe Epernay I1(CEG).
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Fig. 5. Changes of alcohol content during red wine fermentation
using different dry yeast strains.

Control : Non-veast addition

Y1 : S cerevisiae Montrachet(UCD #522)

Y2 : S bayanus Pasteur Champagne(UCD #595)
Y3 : §. cerevisiae Epemay II(CEG).
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Table 1. Hunter color and Hue values after 14 days of fermentation
using different dry yeast strains

Hunter color value
a b

Control  14.012021° 3172£152° 7.92+0.06" 0.606+0.003"

Cultivar ~ Treatment Hue value

Y1 167940.10° 3533+1.67° 6054023  0.547+0.03°

Tamnara ) ) .
Y2 18.0840.17° 3590+120° 7.02+009°  0477+0.01

Y3 17254027° 32.162.60° 51310370 0.566+0.04°

Control  172740.87° 435343.04° 24.93+4.59°  0.757+0.06°

b a i a

Miscal Y1 14704038° 4028+430° 21794122°  0.615+0.09
Bailey A vy 15684097 40834407° 2145159°  0.584+0.03"
Y3 16.1240.887 41.8742.08° 23.6542.93°  0.607+0.02°

1
"The values are means+S.D.

“IMeans with different superscript letters in each column are significantly different(p
0.05).

Control : Non-yeast addition

Y1 : 8. cerevisize Montrachet(UCD #522)

Y2 : S bavanus Pasteur Champagne(UCD #595)
Y3 : 8. cerevisiae Epernay [1 (CEG).
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Fig. 6. PCA image of wines made from Tammnara and M.B.A
measured by using the electronic tongue.

Table 2. Sensory quality of wines made from Tamnara and M.B.A
using different dry yeast strains

Active dry yeast strain

Cultivar  Panel group

Control Y1 Y2 Y3

Male  S542:0.11  400:022  471:006  3.95:020"

Tamnaa  Female 5924031 4661019 4411011 4054016
__________________________________ Men  SETA0M' 4027 4S601° 400017
e L
Bﬁ’iﬂ‘;"i Female 7594019  529:014 5904029  5.80:0.18
Mean — 722#020° 522:021° 6.11:0.13" 567:0.11°

The values are means3S.D.

“Means with different superscript letters in each column are significantly different(p
0.05).

Control : Non-yeast addition

Y1 : 8. cerevisige Montrachet(UCD #522)

Y2 : §. bayanus Pasteur Champagne(UCD #595)
Y3 : §. cerevisiae Epemay [1(CEG).
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