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Fig. 1 The process of raspberry wine
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Table 1 The raspberry wine sensory scoring criteria

mE TR g i
Project Sensory evaluation Score
BAWBWEPA LA HLE BEEN  10~20
4 BE(20 41)
H)ﬁlfﬂéé & BERBENASE . THBERRY 5~10
Clarity and color
S5RZEEG AT, ATy 0~5
tliES Vg 30~A4
FE0 4D REWHRE CFERA 0~40
RAEBERR . TRE 20~30
Aroma
ELARE AR 10~20
B i BREHIE 30~0
R (40 43
a0 g WA, JE 20~30
Flavor
T ER B A R 10~20

(mg » mL ") A AR AR, 1 B AR 22645
HEMZR,

DHERMH L. 2 ml KBER T 4 C,
10 850 r » min~" B 0> 20 min, & O J5 R A
0. 22 pffFLURME LT B85 HERE .

WA LMD . 3%k 8 CAPCELL PAK
Cis (4.6 mm X 250.0 mm, 5 pm), 7 3 4
CH;OH-0.3% ® Bk (40 : 60, V/V), i &
1 mL » min™', 58 30 °C, #EREER 20 oL, K00 Bk
¥ 254 nm,

1.3.5  WREER & ) e

1) A V0 AR 114 ) 88 < 8 3 PR DA g s v
6. 00 mg, & T 25 mL SMRH, F 1% F e IF
ERZEZRLHCHK 0. 24 mg « mL W, 23051
R 0.014 4.0.019 2,0.024 0.0.028 8,
0.033 6 mg » mL ™", % 0.22 pum FYBFLUEME T
U8 SR SRR A5 . RAEER BT &Rk BE
(mg » mL™) AR, IE T BUR AR FR . L il B3
HEH 2R .

DWW SN 2 mL KBEWT 4 C,
10 850 r » min™' B> 20 min, 0. 22 pm Y FLIERE
FUR/iY=piida N

DWAHSFEA . 1M CAPCELL PAK Cig
(4.6 mmX 250.0 mm,5 pm),f3IHH, FshHEH
WE-7K (30 ¢ 70, V/V), Fi# 1 mL « min™', #F i
30 C,#tMER 10 pL, WK 271 nm,

2 GHRE5HMH

IHERENBEITESR
g 2 fras . Hop e R: D254 & B2 e 1 A%
ari . BERE 12323 LR BRSO RAK.

2.1

R2 FABRBLBERETS

Table 2 Sensory score of the raspberry wine fermented by different yeasts

oSS SN EEE (20 43 FR (4049 HIBR (40 43 R
Yeast strains Clarity and color Aroma Flavor Score
BV818 18.2 37.3 37.6 93.1
D254 19.1 37.5 39.1 95.7
71B 18.5 36. 4 37.1 92.0
12323 19.0 35.6 36. 9 91. 5
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BEBEMN36+1.4)g s LTTEZE (10.8+
2.40)g« L7, H#k 71B A BER BB SR (24.5+
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B ARG RL R 1R, D254 KR P S B R
WK (23.8 2 2.3)g « L7V ZE (10.4 £
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(24.8+0. g« LT'ER(13.4+2. 1)g L7, #
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A2 S e T B D A B R R I A 1 » Rt
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W & 250 5 d aRygn, 8 d JFEk & &
TS 1% Wi e Rh BV818 A 718 BEERE NG & &)
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Fig.1 Changes in total sugar content during

the fermentation with different yeasts
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Fig. 2 Changes in alcohol content during

the fermentation with different yeasts
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Fig. 3 Changes in ellagic acid content during

the fermentation with different yeasts
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Effect of Four Different Yeast Strains on Passion Raspberry Wine Brewing

CHEN Qing,ZONG Wei, SUN Mingyue, YANG Lin, WANG Hongmei, ZHANG Lihua
(College of Life Sciences, Zaozhuang University, Zaozhuang, Shandong 277160)

Abstract: In order to select an optimal yeast strain for fermentation production of wine from raspberry

(Rubus corchorifolius) , four commercial Saccharomyces cerevisiae yeast strains (BV818, D254, 71B

and 1.2323) were evaluated. Through the analysis of sensory evaluation, total sugar content, alcohol

content, the ellagic acid content and raspberry ketone content of fermented wine, an optimal yeast was

selected. After 15 days of fermentation,the alcohol in all wines were more than 11% vol,and the wine
of D254 yeast had the highest alcohol value 13.7% 0. 4% ; the wine of 71B yeast had the lowest
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alcohol value 11. 9% 40. 9%. The ellagic acid content of fermented wine of 71B and 1.2323 showed increased,
while the wine of BV818 and D254 decreased. Finally, the ellagic acid content in the wine fermented by 71B
was the highest of (45.3+1.1)mg » mL™" and the wine fermented by BV818 was the lowest of (31.94+
0. 7mg » mL !, The raspberry ketone content of fermented wine of the four strains showed a decreasing
trend. The raspberry ketone content in the wine fermented by BV818 was the lowest of (2.81 &
0.09pg » mL ™. Among the four yeasts, D254 had the highest alcohol-content, low residual sugar, short
fermentation time, good sensory evaluation results and high ellagic acid and raspberry ketone content.
Therefore, D254 could be the best yeast strain for the production of red raspberry wine.

Keywords: Saccharomyces cerevisiae ;red raspberry;ellagic acid;raspberry ketone



