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Fig 2. Growth cycle and fermentation
kinetics of yeast in a grape
mustof high sugar concentration
(300g/L).
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Fig 5. Effect ofthe addition of
increasing concentrations of
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Fig 6. Effect of the addition of growth
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Table 1. Fermentation activity of yeasts as a function of the method of seed
preparation (L AFON4_AFOURCADE, 1981)

4th Day of must fermentation
viable cells (10%/mL.)

sugar fermented (g/L)

11th Day of must fermentation
viable cells (10*/mL)

sugar fermented (g/L)

28rd Day of must fermentation
viable cells (10%/mL)

sugar fermented (g/L)

Yeast for Seed Yeast for Seed
Grown Aerobically | Grown Anaerobically

32 20

171 100

23 11

251 199

2.8 0.7
275 229

Must aerated before the fermentation and fermented under strict anserobiosis ;initial must sugar
concentration: 208g/L. ; yeast : Saccharomyces cerevisiae ;initial population: 10° cells/mL.



Table 2. Effect of Intermittant Aeration on a Must Fermentation Carried out
Under Anaerobic Conditions (L ARUE et al, 1980)

Strict anaerobiosis

Aerated the 2nd day

sugar fermented (g/L)
viable cells (10*/mL)

sugar fermented (g/L)

viable cells (10*/mL)

Aerated the 8th day

viable cells (10¢/mL)

sugar fermented (g/L)

after 7days | after 12days| after 30days
146 161 172
32 16 0.3
173 190 200
84 45 0.3
— 166 173
— 30 0.2

Initial sugar concentration of must : 200g/L ; yeast : Saccharomyces cerevisiae;fermentation temperature : 25T

Table 3. Effect of Momentaneous Aeration and the Addition of Cholesterol
on the Sterol Concentration in Yeasts and on Their Fermentation

Activity (LARUE et al, 1980)

Strict Anaerobiosis Momentary Aeration
on the 3rd Day N

Control +Cholesterol| Control —+Cholesterol
8rd Day of fermentation
(6h after aeration)
sugar fermented{(g/L) 79 80 86 90
sterols (% of dry weight) 0.45 0.85 0.70 110
33rd Day of fermentation
sugar fermented(g/L) 78 178 217 240
sterols (% of dry weight) 0.20 0. 40 0. 40 0. 55

Initial sugar concentration of must:298g/L ; yeast: industrial active dry Saccharomyces;initial cell
population: 3.6+10¢/mL ; initial sterol concentration of yeast:1.5% of dry weight : added cholesterol : 265mg/L
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, 53 BRI BBERRE B £F
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Table 4. Incidence of yeast cell wall in a grape must of high sugar
concentration-Geneix C, (1984)

after stop fer max, population viable cell at the end of
-mentation of total cell stop fermentation
(8/1) (cell/ml) (cell/1)
control 54 9 %10’ 3.5%10*
+200mg/1 : '
ammonium salts 18 10 2 7X10*
+200mg/1 s 7
yeast cell wall 12 L1x10 10
+500mg/1 s 1
yeast cell wall 4 , 11x10 26x10

sty 4318 MBS T3 BYe Aol
EEsc D gEAC £ FHEE TR
A P& #Rolch 7LH LI E MBI TN
]} control 2& 90U 15g/ 1 2| & FAA
MBIl T, 300g/ 1 cell wall S
9U A 5£2 3 A Byt yeast cell walle) E3e
MEEh B RAMWKE Mol BEWK S BN
3 AAgosr MRS seervival factord-&
Q13 ol FEEMES] EFx v}
ghx B vt %3 £6S MM BHEY WE

Holl 500mg/ ! yeast cell wallg #Himik Be
82170 &%) FolTh, contral L 36H A=
10g/ | #Eeo] HmHFHASY, B 23
B#E vl EERENS yeast cell wal
BME WEHES ol YL FA Yol AT
o X #¥aF(n°8309215) 2 19844F LItk MGEE
gl AT 9low, dred yeast cell wall
o] #@% lasociété Fould-Springes (94701
Maison-Albort) fritol A &3t Aot

Table 5. Incidence of yeast cell wall in Red Wine vinification-Genix C. (1984)

residual sugar (g/1)
4 day 6 day 8 day 9 day 16day
control 194 - 0 22 15 15
+300mg/1
yeast cell wall 206 % 15 <2

Table 6. Stimulation of second fermentation after stap fermentation by
addition of 500mg/| yeast cell wall -Geneix C. (1984)

residual sugar (g/)
9day 16day 36day
control 57 36 13
+500mg/1 : ‘
yeast cell wall 53 23 L4
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33d Folx MLyl glo] EREe IA¥:
dolupx] & MEaATE £ BhEEwRE

Table 7. Stabilization of Noble Sweet Wine-Koh K H, (1985)

Alcohol content;12.5%
Sugar concentration; 59g/1

PH;3.5
S fatty acids da
(mg(;;) (;g/'lc) ’ 2 8 3
0 0 ve | 4.4x107 8 X 10° 7.4X10°
176 RC 44 40 38
170 9 VC 2. 8% 10 0 0
RC 59 59 59
270 0 \'{ 1 0% 10* 0 0
RC 59 59 59

VC :viable cell number (cell/ml)
RC : residual sugar content (g/1)
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