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Fermentation Characteristics of Yeast from Lonicera edulis Fruits

SUN Guang-ren'?, ZHANG Qi-chang!, DONG Feng-ying!, ZHAO Hong-nan!, DU Feng-guo'*
(1. Forestry College of Beihua University, Jilin 132013, China ;
2. School of Life Sciences, Northeast Normal University, Changchun 130024, China)

Abstract : The predominant yeast strain isolated from Lonicera edulis fruits after enrichment culture was tested for its acid-
resistant, alcohol-resistant, sulfurous acid-resistant and acid degrading properties. This was followed by fermentation of
Lonicera edulis fruit wine with this strain after activation. It was found that this yeast strain could utilize citric acid and malic
acid well and its ability to utilize tartaric acid was bad. Meanwhile, this yeast strain exhibited the resistance to sulfurous acid and
alcohol. Moreover, fermentation with it resulted in a 13.2% decrease of acidity in Lonicera edulis fruit wine. Therefore, this strain
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will have promising application prospect in the fermentation of high-acidity fruit wine.
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Fig.1 Effect of sucrose concentration on yeast activity
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Fig.2 Effect of SO: concentration on yeast activity
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Fig.3 Effect of ethanol concentration on yeast activity
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Fig.4 Effect of organic acid type and concentration on yeast activity
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