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Abstract

This study investigated the effect of 12 different commercial yeast strains on the characteristics of fermentation
and wine quality. All yeast strains had more rapid fermentation at higher temperatures. Wines fermented with the
AR2, EC-1118, Premier Cuvee, and RC212 strains had faster sedimentation rates than wines fermented with the
other strains. Wines fermented with EC-1118, Montrachet, and Primeur had low titratable acidity whereas wines
fermented with D47 and VRS had high titratable acidity. There was a conrelation (r = 0.826) between tannin content
and wine redness. Wines fermented with Fermivin, Montrachet, Primeur, VRS, Noble, and Merit strains produced
lower levels of sulfur dioxide during fermentation. Wines fermented with D47, K1V-1116, AR2, and VRS had
high concentrations of glycerol, a compound known to add to "mouth feel”. Wines fermented with the Fermivin,

Montrachet, and Noble strains had lower concentrations of volatile acids than wines fermented with the other
strains.
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Table 1. Commercial wine yeast strains used in this study
Trade name Chamacteristics”
Strains or other Species  Opfimum temp.  Aleohol
designation range('C)  tolerance(%)
Fermivin DSM” S, cerevisiae 15~35 14
EC-1118 Lavin® S, bayanus 7-35 18
D47 Lalvin S cerevisige 10~30 14
K1-V1116 Lalvin S. cerevisiae 15~30 18
RC212 Lalvin S cerevisiae 15~30 12~14
Premier Cuvee  Red Star’ . bayanus 7~35 8~10
Montrachet Red Star S cerevisiae 15~30 8~10
AR? Permicru” S, cerevisiae 12~24 14
Primeur Permicru S, cerevisiae 15~30 15
VRS Permicru S cerevisiae 18~30 155
Noble Viniflora” . cerevisiae 14~33 15
Merit Viniflora S, cerevisiae 15~30 17

"DSM Food Specialties B.V. Netherlands.
“Lallemand Inc, Montreal. Canada,

3)Red Star Yeast & Porducts. Milwaukee. USA.
DSM Food Specialties B.V. Netherlands.
Gusmer Enterprises, Inc. Horsholm. Denmark.
“Information from commercial wine yeast maker.
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Fig. 1. Sugar contents (A, S days at 25C) and soluble solid (B, 16
days at 15°C) for Campbell Early red wines fermented with
different commercial wine yeast strains.
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Fig. 2. Changes in post-pressing turbidity (A600 nm, 5 cm from
the surface) for Campbell Early red wines fermented with different
commercial wine yeast strains.
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Table 2. Analytical data for Campbell Early red wines fermented
with different commercial wine yeast strains

. Total acid  Alcohol ~ Sugar  Red color  Tamnin  Anthocyanins
Yot smams M g ) G Gy AS0m) mgl) (gl

Fermivin i 0680 121 009 062 16203 5909
EC-1118 3% 055 118 010 056 14956 5529

D47 331 0.66 123 011 061 15280 5409
K1-V1116 3 059 121 011 053 15037 569.5
RC212 3% 059 122 012 069 17278 600.9

Premier Cuvee 362 056 122 009 058 15913 5792
Montrachet 39 055 121 009 058 15693 573.1

AR2 3 037 121 009 052 15034 579.5
Primeur 32 0355 121 010 057 15798 605.4
VRS 0 06l 117 010 060 15029 599.1
Noble 35 0.356 121 007 062 16121 397.6
Merit 3% 056 120 006 062 16040 604.9
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Fig. 3. Correlation between tannin content and red color for

Campbell Early red wines fermented with different commercial
wine yeast strains.
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Fig. 4. Free and total sulfur dioxide contents for Campbell Early
red wines fermented with different commercial wine yeast strains.

Cuvee, AR29] 7 $-= freloldit A5 aAtA] &4
EUAIRE Folgtt FREL: H& TR E HA o] AERER
olZal MAjgko] W2 Ao 7 A7t ), T3l fEloldat
= Aottt e g M ¢ e oK ELH S =
22 =329 Y= gRey# 4 FTH20). Nobledt
Merit ER3= Fopabto] 7P 22 X & Ho| Aopated
Y3 =T AN 8 BEEE A7rEr:

=o|HE U Faka etz

= A5 3 & 5442 Fg 5¢ 2t A=
el 749, 0.37~0.68% (wiv)d =2 HE UEUL
o I A FE AR E A ZIAAA AAS S2AE
A e & o]z} gtk £ AE| ALegt RS
T VRS, AR2 Ao vl w4 £ X5 e e
™ RC212 A ] Fol A= S AlZE o] A eyt
EEFd 9JolA FHUAEL T=FE F@d A BEo
Y SrMel Ao BdzlE £4 sl XEFo &
gto|u Atu| & ASAA F= JEE dvia 43 A gl
QD). wtd FHAE AT ToF R A glo]A
283 84 F9 shtolty TEFU LA ZAbo] F
8 9 B2 it gheko] Bk AL BV 54
Fol| AL AT 93 o] E T FAHAAV22) &
B ZHAol &gk Ak A 7|Q1g e R & 4 qth

3aabo] W T F= 7|54 QlojA e iRl &R

o

Y,
10

ol o Bl == 6]1:11—}\ }@)\q AR = )\lrgxqo] Ok ST
e — = E-_ L) = 1_]: O % A-1. O =11 o - |
0.8
0 3
2 e
&%
= aw
aR - %% ]
— e i 4 %
% & ¥
- 0.4 ' P
TR 3
© | LA
2 . " £
il ¢ 9 F-R
e . . %
R ‘23
0 L N
180
. 150 | T
— "N i W - W
€ 120 | bl e
o py : W . » "
% iy o M T L3 e 4 N1 23 M W
o « JR « B ¥ “: » IR * " ¥ z v s T ¢ ‘t
- T 33 M IR O O M O A M
— % % » % g #a * % . * & ¥ W P
o 60 'Y ' e W ;% S & ¢ *: '; > I .
- ® % o . # . n . W % s - i ¥  # MR . -
w el % % w « > * bad b e« e « B « BN ¥ TN ., 3
* RS M % * * e % RS & 4 . ¥
o % M O OIT M O M I MM T R
o LG e I L& S M I OB OB M1 ED L LP
- o< e i) [a¥] € -~ od — Tg] @ +—
— — < —_ — ® @ fa's S cc — —
> - & = § 5 § < § % 3 3
= | b 2 [ L] ra— = =
— [ 1 [ —_—
@® w = - — o
u- — o =
b — o
=3 =
@«
—
o

Fig. 5. Glycerol and volatile acid contents for Campbell Early red
wines fermented with different commercial wine yeast strains.
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