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Characteristics of Peach Wine with Different Commercial Yeast Strains
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Abstract

This study investigated the effects of different commercial yeast strains on the characteristics of peach wine. Peach fruit was
inoculated with Fermivin, K1-V1116, EC-1118, D-47 and AR2. Peach wines fermented with the D-47, K1-V1116, and AR2 strains
showed faster fermentation than wines fermented with the other strains. Wine fermented with EC-1118 had the lowest titratable
acidity and highest pH. The ethanol content of wines fermented with different commercial yeast strains was in the range of 13~
14%. In sensory evaluation, the wine made with EC-1118 showed the highest overall scores in color and acceptability.
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Table 1. Characteristics of commercial wine yeast strains
used in this study

Characteristics

Alcohol
tolerance
(%)

Trade
name or
other
designation

Yeast
strains

Optimum
temperature
range(C)

Species

DSM" 15~35 14
18
18
14

14

Fermivin . cerevisiae

S.
K1-V1116 Lalvin” 8. cerevisice ~ 15~30
EC-1118 S.
D-47

AR2

Lalvin . bayanus 7~35

Lalvin S.
)

10~30
12~24

cerevisiae

: 3 ..
Permicru S. cerevisiae

" DSM Food Specialties B.V. Netherlands.
? Lallemand Inc. Montreal. Canada.
» Red Star Yeast & Products. Milwaukee. USA.
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Fig. 1. The weight loss during the peach fermentation.
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Table 2. Analytical data for peach before fermentation

Titratable acidity ~ Soluble solid  Alcohol
(%, W/v) (°Brix) (%, v/Iv)
Peach 4.21 0.57 11 0

Table 3. Analytical data for peach wine after fermenta-
tion by wine yeast strains

Titratable acidity Soluble solid Alcohol

pH (%, Wiv) CBrix) (%, VAV
Fermivin ~ 3.50 0.81 3.0 14.0
KI-VI116 3.51 0.81 3.0 14.0
EC-1118  3.54 0.80 3.6 13.0
D-47 3.44 0.96 34 132
AR2 3.46 0.90 34 13.5
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Table 4. Color values of peach wine after fermentation

Yeast strains L value" a value” b value”
Fermivin 76.00+1.65°  1.36+0.17% 5.57+1.43"
KI-VI116  73.13+3.93°  1.56+0.38" 6.5342.72°
EC-1118 78.33+3.38°  0.95+0.27% 3.20+2.66"
D-47 75.09+2.93°  1.33+0.29™ 7.28£1.91°
AR2 78.39+3.70°  0.78+0.09° 4.09+£2.72
"L : Lightness 0~100(black : 1, white : 100).

? a : Redness(— : green, + : red).

KA Yelloness(— : blue, + : yellow).

*Standard L : 9643, a : +0.03, b : +1.79.

Means with the same superscripts in a column are not signifi-
cantly different(p>0.05).
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Table 5. Results of sensory of peach wine after fermentation

Fermivin KI1-V1116 EC-1118 D-47 AR2
Color 2.83+0.94° 5.25+1.36° 4.00+1.04° 2.9241.24° 2.7542.05
Flavor 4.67+£1.07* 3.25+1.06° 4.00+1.04™ 4.83+1.34° 4.9241.08°
Sweetness 2.6740.65" 2.83+1.59" 3.08+1.50 2.7540.25° 1.42+0.41°
Sourness 4.83+134NS 4.75+1.48"5 4.92+1.38%S 5.25+1.36"° 52541368
Overall acceptability 2.92+0.67% 2.5041.24° 4.92+0.99" 2.8340.93% 3.67+1.23°

Each values are means+S.D. of 15 panels.

#7¢ Means with the same superscripts in a column are not significantly different(p>0.05).
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