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Physicochemical Characteristics and Sensory Properties of
Omija Wines Fermented by Active Dry Yeast Strains
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Abstract In order to select a superior yeast, 8 kinds of commercial active dry yeasts (Lalvin 1116, Lalvin 1118, Lalvin D-
47, Lalvin Bourgovin, Parisienne, Fermivin, Red Star Monrachet, and Red Star Premier Cuvee) were utilized for omija wine
fermentation. During fermentation, the physicochemical characteristics and sensory properties of the various omija wines were
evaluated. According to the results, pH and titratable acidity were in ranges of 3.0-3.3% and 1.8-2.4%, respectively. Sugar
content was 24°Bx at early fermentation and changed to 8.4-10.2°Bx at 24 days of fermentation. While the omija wines
fermented by Lalvin D-47 and Red Star Premier Cuvee showed the highest alcohol contents (13.0%), the omija wine
fermented by Parisienne showed the lowest alcohol content (10.8%). The omija wine fermented by Lalvin 1118 had an
alcohol content of 12.0% and showed the lowest yeast count of 5.8 log CFU/mL. Hunter's values (L, a, and b) were all
different among the 8 omija wines. Moreover, the omija wine fermented by Lalvin 1118 showed the highest scores for taste
(6.75£1.68), swallowing (6.65+1.50), and overall acceptability (6.70+1.34). It is concluded that Lalvin 1118 was the best yeast
among 8 tested commercial active dry yeasts, having a high potential for omija wine fermentation.
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Star, Milwaukee, WI, USA), Red Star Premier Cuvee(Red Star)
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Fig. 1. Acidity and pH values of omija wines fermented by various commercial active dry yeast strains.
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Fig. 2. Sucrose and alcohol contents of omija wines fermented by various commercial active dry yeast strains.
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Table 1. Color values of omija wines fermented by various
commercial active dry yeast strains

Hunter’s value”

Type of yeasts Lightness Redness  Yellowness

Ly @” (b)”
Parisienne 56.72 9.04 11.58
Fermivin 52.79 10.33 11.46
Lalvin 1116 61.61 7.97 9.64
Lalvin 1118 56.24 10.20 11.47
Lalvin D-47 56.65 10.72 11.81
Red Star Motrachet 5233 12.29 12.77
Red Star Premier Cuvee 66.01 7.54 8.54
Lalvin Bourgovin 55.16 10.86 12.08

UL, lightness 0-100 (black:1, white: 100); a, redness (-: green, +: red);
b, yellowness (-: blue, +: yellow).
IStandard 1.:96.43, Ystandard a:+0.03, Ystandard b:+1.79.
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Table 2. Sensory evaluation of omija wines fermented by various commercial active dry yeast strains

T ¢ Sensory characteristics Overall

Ype of yeasts Taste Aroma Color Swallowing acceptability
Parisienne 5.40+1.46°) 5.75+1.29* 5.40+1.36 5.90+1.79® 5.60+1.07°
Fermivin 3.75+1.69° 5.75£1.67° 5.25£1.67° 4.55+1.99¢ 4.00+1.45¢
Lalvin 1116 4.90+1.70% 4.90+2.17° 6.05+1.77° 5.80+1.78% 5.05+1.86™
Lalvin 1118 6.75+1.68" 4.95+1.43° 5.80£1.36% 6.65+1.50° 6.70+1.34*
Lalvin D-47 4.90£1.33™ 5.50+1.23* 5.65£1.63 5.20+1.74>¢ 5.35+1.50%
Red Star Motrachet 5.45+1.36° 5.00+£2.20° 5.95£1.39° 5.85+1.04%¢ 5.40+1.39°
Red Star Premier Cuvee 3.95+1.10% 5.00+£1.52* 5.95+1.54° 4.70+1.53% 4.35£1.46%
Lalvin Bourgovin 4.95+1.43% 5.45+1.50* 5.75+1.21° 5.20+1.36>¢ 5.20+1.32%

YMean+SD; Superscripts in the same column not sharing a common superscript are significantly different at 0=0.05 by Duncan’s multiple range

test.
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