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Abstract

In this study, Cerasus humilis pomace is the raw material for brewing wine. The weight loss of
carbon dioxide, sugar content, alcohol content, titratable acid and pH in the fermentation process
and the sensory quality of the finished Cerasus humilis wine were evaluated. The optimum yeast
was screened out. The results showed that the screened grape wine-specific yeast SY was the most
suitable strain for Cerasus humilis wine production and Cerasus humilis wine of the physical and
chemical indicators moderate; the finished wine was mellow, full-bodied and lingering taste.
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Table 1. The evaluation on standard of Cerasus humilis
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Figure 1. Graph of accumulative total weightlessness of Carbon dioxide during the fermentation
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Figure 2. Ability of reducing sugar of different yeasts during the fermentation
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Figure 3. The variety of different yeasts on alcohol content during fermentation progress

B 3. TR REEREHEEERNEL



2

LN

%\

%

34. FNEEEBLEIENRERL pH EEK

&%%ﬁm%@¢EEMR%%E,TWAﬁ@wﬁiﬁﬁ & RSB R B [10], 1A 241

ETWTU@%@%F&D rHOFI SR A VR, 8 AT AR R T ) AR, BRI, AR TR
!%k@ AR OIR LB KR, AR AE R IR[11], “AE*%,AQ@Wﬁﬁ FUBCRIR, & sk
VRV

RV Ba R b, W R E R A T BRI M ) AR . BRI R BT 72 A, X 2 B T
BRI — AN EEJER[12]. FEE KRR AT, FELe HLRRA SO T R B T . &l 4 AR
5 AIHL, RIS A DRI BER B S R S 0006 S R E AR . RIS R T BE B FR I A2 4k, pH (E
N R AR, SBRENEHR R TRE B, EREAREIUMER pH B EINEEI#E 3.5 L1,
B E5WIG pH (A

35. NEIEGERFRERE®RHEME
AR R VP20 o HE T U o e BRI P R 2 SR EAT B, BRI 2.

—e—Lalvin RC-212
51 —m—[alvin RHONE-2323
I A L PR R
4.5 A L R RES Y
‘g "l Ty
=t 3.5 % §
14
E g
2.5 |
9
0 9 4 6 8 10
R PR TE] /d

Figure 4. The variety of different yeasts on acid content during fermentation progress
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Figure 5. The variety of different yeasts on pH value during fermentation progress

E 5. TREIEELESII2F pH EBEK



Table 2. The effect of different yeasts on sensation evaluation of Cerasus humilis wine
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