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Screening of ayeast strain for pumpkin wine and study on its properties
CHENG Wang-kai' , YANG Liu’
(1. Wuhu Institute of Technology , Wuhu 241000, China;

2. School of Biotechnology and Food Engineering, Hefei University of Technology , Hefei 230009 , China)
Abstract: In order to obtain yeast suitable for the fermentation of pumpkin wine, the yeast strains with strong ability
of alcohol production were screened out from the Pumpkin Peel by the TTC method. The fermentation characteristics
of the yeast in the pumpkin juice were investigated, and the influence of external conditions on the growth of the
yeast was determined. The experimental results show that 12 strains of yeast strains were isolated and screened, the
1 bacteria and 12 bacteria produce acid is low and has a strong ability to produce alcohol. The optimum conditions
for the growth of strain 1 and strain 12 were temperature 28°C , pH6 and sugar concentration 15% . The strain dis-
played good resistance to high concentration alcohol (as high as 20% ) and SO, (200 mg/L). But the yield of 1
bacteria was superior to 12 bacteria in ethanol and aggregation, and the ability of produce acid was lower than 12.
Therefore ,the 1 bacteria could be used for pumpkin wine fermentation.
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