Vol. 23 No. 3
Mar. 2 02 3

i S e = T S
A

Journal of Chinese Institute of Food Science and Technology

RAREBSNB/RERERGRES KB
Xt 7R BR TRk L1 8 % 8 am B O 2 0
B, F OB, % B, B XU, HEk

(CHARAHRRFHHESLR ®EEHE 712100
PHARMKRHABRFTEARZLAER HH KRB TESE TAEKRT 750104)

RH

WE FARBEAMMSSIT SR RAAE S RS RA M RAAMF XA FERRLH HHRLI IR EF FR
F e Hoh, A R AR ERA BB AR AT B8 SR KR Ak A VAT L W48 U R A kW B AR S A T AR R AR
) B A 5 0 5 P 6 B X R AR LD W B8, A L BRA BB CECA 80K B b #F I Bk % ARG xH il HE 00 A 2 AL 3
WG E R AR RN BRI AT RS AR, SRAM, SI7 5 R68 F KB B P LR S F
(0.29 g/L)4& T S17 % 4 % 8 (0.81 /L) A b A S17 /5 447 R68(0.78 o/L) # 4L 52 40 ; 3k F) 4 B% 3 R k4 F (0.62 g/L) & F
R68 3 4 % B (0.85 g/L) A= b 424 R68 J6 42 4F S17 A 8 (0.71 g/L) . 3 # R X &3 Ao B IR & T4 3, Ak 6540
S17 5 R68 3 F) £ B 64 i H 69 85 K 4 R 45 3 (21 525.60 pe/L), 38 40 T &4t BE AT ARG EF B R LM SR RS
M AE, ik, REAABALSRAAREESYARAERN T XLARAAEIKELR RANBENR SRS AL L0

HHEA GFERATRENABHEFRE,
KR WEAE,; FMEMN; BAR;, AE,; F4;
XEHS 1009-7848(2023)03-0206-11

L P B A A AT T S ) R, R
IR AL B H = E Y R P AR TR A 2 T
A 5 SR AT SR I R T R AR
1 2 11 T R v 0 R B B Y SR SO,
Tiif 32 k2, 5 5 45 & R N R TR % VIR DGR R
TSRS AT o SR, BE A A TR T 1 B 4 W 1 5
P Tl 1 978 P 5 T T PRI 7R RES, BE K A S 22 )
SR A M T B R A IR RS R, W5
D 2 T TR 3 P AN T ) A TR T R, A A A T
Jode 5% H o 4 0 SR ) BT B

S ST e B 2OH JE AR BN e R, BA
2 e PRI A A I RS SR PR A 8 0, A ™ A A
el A EE ) T TR, 64 o e e 2R A G R O R
113, )] ST SR T I i e I (14 0 20 T A7 A 9 K TR
B R RN R A )AL, A 4 R 2 S TS

WKim B, 2022-03-19

E&mB. EEELMRITWIE (2019YFD1002500) ; 7
B A I IXCE K& 3 5 E (2020BCF
01003) 5 & 5 HAC A Ml (4575 ) 7= lk £ Rk R
P £ 10 (CARS-29-jg-03)

E—1ER: Wl B AR

EIE1E#E . KB E-mail: yuyangsong@nwsuaf.edu.cn.

DOI: 10.16429/j.1009-7848.2023.03.022

M, X S SEUIRIE S e L, ST L B I BE g RO 8
BRI TR F TR R, BB 57 4 W Ak 4 2 T8 v 0 3 2R
Mz, IF 77 A A 0 A R AR A AR I S LR R
ZRRIR o WK 00 5 P B 2 4 4 R T R AR HL
TR P I TR T T R H A A 2 Y A I O R
hal AR OTR TR O TR O ESE 7 AR
Z Hms ) H B RAF 0 s 52 0 ik
B, TSR A L (5 P TR P R A I S )
e WA S REAR MG T A 0 2R A A O
A, ELAE DD A A T R RN, AR RAR £
IF 984 v T A TG T RE g R BRI T
A7 QT TR P () %) TR TR i T A i 4 TG TR s
(1 ; FH B 5T 38870

ACHIFGE T Xof ST SR 5 T B 7 AR R R v R
AN B XUA [ 1) 0, 4800 3 7R A 96 (5 B 17 R 3
FRREREAT AR L 2004 . DL S RS FE Y o
PR R A O ROk, R b BRI B2 B (Saccharomyces
cerevisiae \CECA B & % 0 X BE R FH S 24 48
I £J: T B (Schizosaccharomee spombe )S17 F1E IR
A B LR KR (Torulaspora delbrueckii )R68 1Y
BB R [R5 A
EEERP LU A AT . 30 2o 48 s Al R R RE TR TR A



236 %3

SRB B A BB e SR R 0 B B LA KB AT R SR AL AL A BB 6 R 49 e 207

T 5 A A ] 2 (B 05 | A U MR R 9 1K
AR, TRAFAS o A AR A 4 T S R R R A TR
KR T, AR TR R R I 4 T Y
AR, O ) T A TR 7 R 2l < 4 2 5 S5
HHEARZSE

1 MBEF®E
1.1 R 5iF

1% IR, 2020 4F 9 SR A 9 T B VG AT R
IREERAA , TADRDL R4 i J5OHE & & 2405 ¢/
L, B2 & i 5.96 o/L(LIE AR IT) . A + /R A i
[ J B TR ik RO8 . BTG 24 58 I R B AR S17 AR
PP LR CECA , V8 Jb A MRBH 7 2 4 T 2 B

WAR RO BEREEA B B R T
(% 6% SO,) Bt 4 0 A7 R 59 80 45 (3 R 43 Br
affy, Kbl A e, RKE, 7EE AB En-
zymes; LR OWE LR 7R TIROER . R &
Bs FRR TR SRR 7 T B 1—2F B
WP RE R R RS (B gl A =
97%) , % [ Sigma—Aldrich 2> 7],

1.2 U#E5E&

S AAE - FE B (GC-MS) , [ Ther-
mo Fisher Scientific 237 ; Y15 4 [ 37 % 1 7 bt
1S, VG BE 4 Biosystems ,Barcelona 23 7] ; UV1800 45
SRR, H A B HEAS H] 5 Agilent 1260 LC
o RO A, R B A R A F ;ZHWY -
2102C tHRIEFIR G 5, L0 o A A28 o 1
HIRAF,

1.3 A&

1.3.1  FREUE  EEREEERN T 52 1) S Rl R
TEW AR YPD HH 15 5% 48 h 19 CECA .R68 #1 S17 43
AP & B AR R 1x10° cells/mL, UL “CECA”
“TD”FI“SP" IR, 2)IRAHF (R68 5 S17) 17
B 4 Rl 19 A R B A 1x10° cells/mL, $EFb L4l h
121, LLAGT” R T 422 A Je 2 7 1x10° cell/mLL
i R68, [HF 4 d J5 3R 1x10° cells/mL 1 S17, LA
“TD-SP” 7R ; WUT 45 Fh e 42 A 1x10° cell/mL 1Y
S17, I8 P& 4 d 5 #EFF 1x10° cell/mL ) R68, LA
“SP-TD" %/~ , 6 41,54l 3 1 F17,

Rt T 20, ik i H LA R 1 O R Bk
A BRFE BRI A 18 A4S 2.5 L B R b T

J 30 mg/L SO,( LU AR R I ) F1 11 mg/L 2R Kl
20 Ci Wi 2 h JG 4 °C @G 2d, ¥#%EE 20 C
P43 B 5 A 0.22 wm B8 R B8 BRI, R4S 4
THT 3% FIRWE RNy 288 sl Al 15 A e T
JE 20~22 °C, &K W L E ORI B e A )
0.9960 LA T B i JFOE & 2 AR T 4 o/L, i 60
mg/L. SO, Z 1k Kk e, KR AT 2.5 LBk
BHE 8 4 °C FBEIAE,

132 #ALfEFRE =% GB/T 15038-2006
R A T SR 43 A 5 R ) DU b R e R
RIRA OB RATE bR s HMERAH Y15 4 A 33
25 W5 3 B A 5

1.3.3  AAHLRRM E R = 80 A B 7 HEBH 3%
T A WA R b B R A R A LR Y =
s M HPX-87H & & F4E (300 mm x 7.8 mm) ;
3% 54 . W 3h 4H :0.01 mol/L H,S0, (HPLC %5 2%
JKIEW) 3 i E 0.6 mL/min; #£ 15 .55 CZE R K
WK :210 nm FEEE R .5 L, FREUCA ML AR VE i I
TlBR A S REVR, B R KR AR B ,0.22 wm
DEMEAT U VERE 5 WL DAAR I il e R B A A 0
AT A5 Ry A s 22 o B o B 286 R A S R AR
TR R 1 MR A FARC DUV L, 0.22 pum Y8 i
T UE HERE 5 L, RERE S A LR A 0 T AR AR A
PR, A DL 1R B

1.3.4 Bt Sy AL e B S
O R AR 09 23 BT U7 1A 2 2% SCHER(16],[17], B e 46 b
M CIEL*a*b* Bl fa75 [ S50 IR , S & &t AR
M= R E (VR E TR BT SR
o TR e 58 € 75 DU

1.3.5 FRMAME  Tiss BARGAE . S0 5.0
mL I FEE T 15 mL ARSI, A 10g
NaCl 10pL %5 (2 000 mg/L 4—H 32—/ i) Fl
W IR ¥, BT REIBEFES 1,40 °C Tt
30 min, Fifi J5 4l A B 40 °C TR m#, 102
30 min, AR5 K AEBOCL AR A GC #ERE H 7E
250 °C T #Af#Hr 8 min,

GC-MS 43 #r . S AH 1% K Agilent 7890B
GC, Jiik Ay Agilent 5975B MS (3£ Agilent 2~
fl), M4 HP-INNOWAX (60 mx0.25 mmx0.25
pm) 3SR R 2 A Sh iR A M Al AU,
JiE 1 mL/min, FEFE TR EE 250 °C, g 42 1R
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280 °C, B T IR E 230 °C, FHEFEF M0 4H
50 °C f4#4%F 1 min, #8J5 LA 3 °C/min T} & 220 °C 14
F5 Smin, JFiEHEE X EL B FiERE 70 eV, &4
i YL 25~350 amu,

SENE . RS RA NIST14 % EA ], 5

NIST Chemical webbook {4 B4 #8%{ (retention in-
dex, RI)XS @AY b i ith 42 & ik xt
&t irE & R2 76 0.99 LI b, NArY A 41
F2-mE,
1.3.6  BCET R T RS SCHR[16], b
PE/INGH R RGN R G 0 A 2 00 Ll 2 AR (5 4 Lok,
52\ E)VHL, EMIET, BT E S 5 3
W fb2 b DA 4 T b o A P R 5~6 AN FRAE
TNCH IR AR B SRR, JF Ak . e AR B (H
MF (% ) FH 3T /INZE R e — A AR AE 1) A ol FH 45
R F (%) Mk B 1(%) o, TR AR,

MF (% )=\/FxI x100
1.3.7 BudEhb PR O[] % e Ak B ) 9 5000 25 5 R
F LR 2 5 22508 ANOVA (Duncan, P<0.05), %
H 3 8 53 43 #1 (Principal Component Analysis,
PCA) BFFEA SR 1 o A B . B ik #iis
SPSS 20.0(SPSS Inc., Chicago, IL, USA)#I O-
rigin2018 FAF S8

2 HR5HW
21 HHBEMNEEEMLIER

JT A b B2H 5 58 4 R I FRBEAR T 4 o/l W
1 A1, CECA ZH MRS vk B 5 & o 13.8%vol
1717 =J TR VP e B A B 0 ORG R AR R AR AR, Hoop
GT,SP-TD, TD-SP 21 ()05 4% ¥ 5 35 4 12.9%vol
SP 41K 12.7%vol . 75 FRAM L BRI OL T A T
I ST RS BRI WA B 1 £
i 52 71 X K e RE F1, A2 7= I R A5 T 1Y) S B
B2 GT,SP-TD, TD-SP 3 #1 It TD 41 Y B i,
F2 IR R T U IR A 70 [ R S Y G e R 1)
250 AT BILTIR 5 7 3% ) 0T 1Y 5 4 5 ) T ORG 1 %
P89 CECA F1 SP ZH A 19 H il K 7 & BT A b
PR ARy, R 0.35 o/L. T A L8 A HURA IR
Pz R (1 4 R 4H 70 0 MR B0 T v e I R
7B IR A A S R B Vs 1 A, — BB RS
G0 281 SR SR P B v A BCH M RE T, AR L

T I AR R AR AR AR 56 o I R B 22020 5]
Al 55 N [ 4 248 P DL R R B A BE AR AR O, Wit
— AR 55,

S L W RE A S SR R AT R R -
R, HLA R T RS TR 7 CTRAEREMEY, nk
1R, 76 SR 2450 e Bk AR A 18 (B 9 B TR R
Jo SR AT R S R R A A, H R
W EA T NIRRT S AT RS
TE B M TR A0 5 28, R R o 28 TG €0 3 HL A R
M2 CECA ,SP Al SP-TD &b B &% W% J5 A 78 A 2.
AR TR R, R R T A 5 TR T T A
I8 By AR T 95 H7 L SP M SP-TD 20375 B F ) 2 % 1R
R, 2 0.81 o/L F 0.78 /L, FEJE H
SR 4T L AR SRR, T SR YRR A
BRI TD 2H 5 % IR & 1 45 1% (0.25 ¢/L) , lLCECA
(0.58 /L)% 56.5% , B T 8 /R A F60 15 1 B 9 1K
7E LR WD, GT,TD-SP,SP-TD ¥ [t SP 4
1 4% & R & w23 T 64.73% ,63.86%
1 3.47% , R , 76 4 5 T R s T 25 vl 45 Fh 88K
A 70 [53ROSRSOk TR UK
I ERRE , BEAh A ES & B SP,SP-TD 41 1) &
PR A, 3 15 S0 AL I 1 o AU S SR R AT O
22 HEONBERIABMILEH

CECA ZH 1A B A6 AT FLE T K- B & & T
HEAPEZE  TD,SP,SP-TD 3 /NAb B 20 A5 FE Y
SAEETKCEAERL(ER 1), AR 1 iR ,CECA,
GT 1 TD-SP 41 £ 1) L AAE R K, B 5 B 22 | T
SP,SP-TD W4 AL ALY L AEEAR, BARSE BRI . o
AR B (0 1 21 5 A2, SP-TD ZH W KE Y o {8 fi%
K, BUEARLT T TD A PR o (A, I ek (o, H
BAL PR BB ARAL . b (AR B i v A
JE,GT,TD-SP,SP-TD 3 4 iE kL b (HE K, B
i 35 ; CECA F1 SP AL FE Y b B R/, B0 1
AE BRI E RN, 22K B IR , SP-
TD F1 SP AN FE Mt 22 (6 I & = T H e b4,
BB 5 T CECA 19 AE e/ T 1 35 40 i 2
GT,TD-SP,SP-TD () & B4, S 245 Reb: HA
A2 1o T 0 R DR AR TR D FR T 1, T AR A R
ML AL T R, A Bl T 4 T A AR TR 00 [ O 4 25 £
R P20 SR A A 15 R TR R 5 e T B 4 B
TEETE R, P AR S AR R Z A B o
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Table 1 Major physico—chemical parameters in wines after alcoholic fermentation with different inoculation methods
45 B A ] H b/ BB/ BB/ X my/ e/ FRER/ v B BR /
% vol g L7 g L7 g L7 mg- L mg- L' g L g L

CECA 13.8£0.00 0.35+0.02" 6.48+0.13' 0.58+0.01° 171.3£8.2* 84.2«1.1" 1.12+0.11" 2.98+0.12"
D 13.2+0.1" 0.38+0.02* 7.41+0.03* 0.25+0.01° 143.7+54° 55123 0.75£0.16* 1.59+0.09°
SP 12.7£0.0° 0.35+0.01" 5.54+0.04° 0.81+£0.03* 130.8+3.3' 542+3.6° 0.53x0.11" 3.41+0.05°
GT 129 £0.00  0.37£0.01" 6.81 £0.05° 0.29+0.01" 120.6 +4.1' 69.6+1.8" 0.62+0.11* 1.75+0.15°
TD-SP 129 £0.00 0.38 £0.01* 7.07+0.07" 0.29 £0.01 160.2+22" 71.2+0.5> 0.71 £0.13" 1.66 = 0.09°
SP-TD 129 £0.0°  0.36 £ 0.00" 5.08 £0.10" 0.78 £0.01" 153.8 +6.1* 54.5+44° 042+0.12° 3.12+0.15"

TE:CECA. S 2 5% TD. Sl 5% SP. S R 19 ; G, HIJR A7 400 [50 19 o 00 SR 008 SR8 5 1 R 1) ) 422 Aol 3 ) %2 1% s TD-SP. e He Al ik R A3 40 [
FPEEE S 4 o J5 RN S BLAE Y B R I SP=TD. SR SN 2L Y B A I8 4 d 5 B PR AT A I R e 3R b [l — 81 AR R R OR

Aub PR ) B 5 22 5 (P<0.05)
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JTA AR LS R 56 M E R (£ 2), 1
5 20 FPARZE 17 FREESE S RG2S FhEE2E 6
T HLER (B ZBR AN ) ,3 Pl 2

FEAT A, BRI R AR T i R Y 5
TOREHER YT, WA 0 R A A 5T
BRES, FR2 2 AT, CECA 4L FE R £ R S T |
FLMR WG CMRAR CBEFFTR OB, 5 L5 3R
6.67%,3.76% ,2.93%F 2.44% , 3% LL ) it Wk T 7 45
WAET FK IR F  TD 4 h FL R L5 1 4R 5 G R
RN RAF Sk, EEE2E PN A 5k
8.63% M1 2.14%, SP,GT,TD-SP,SP-TD 4 kb3
Hrh FLR ORI R AOR T R g, o GT
1 TD-SP 4k L H & 19 v 7 A= 1 FL IR & TR & 1 48
B, o AR ER 2R A 10.519%,8.32%, IEAh,
CECA ZHAERAF W 0, IR A7 760 [ e o 00 v SR 7y
W A0k MAE T CECA FISE /R A 78 R 2 £ | 32T
SL5 EBE AL PR S 2 AR A . TD-SP A1 GT 4k
PR SR A, 2 PO SR A 1 (B R
B 2 A I T K A P R A R R R 1S i e 2k 1Y
TR

2 P 7 30 o 2 A3 O 38 A i 1Y
TR, KT BEY) BTE— PR EE b Al 3 o
AT A R 52 2t SR A T R VR 5

2,53 B
Color analysis

CECA ™ SP GT TD-SP SP-TD
pog ikl

Processing group
TE R AR AN ) A P R & A S Bl CECA O Bl & 18
TD. il % [ SP. FUlh & B GT. H /R A7 76 199 1% £ i1 SE 39 24
B 15 A 1] IRF 422 o 2 [5) 2% 1 s TD-SP. Jlg 42 ol 8 2R A5 76 199 19 6 %2
T 4 d Ji5 PeFh ST 450 e B A W 5 SP-TD. 56 49l 32105 24 51 1
BRI 4 d 5 R R G f R R 1 AN BT 1, R Ak
T ] LA 25 M 22 5 (P<0.05)
E1 AEEMARXNETEERAESTE

Fig.1 Color analysis diagram of different treatment groups

KR B B e FE A YRk R
A NP KR, T A S T B R A
DR BFSEIE R, A 4G T b R e s KT R i
400 mg/L, 23 BEAE & £ Y 15 0 25 4 7 T 1) SRR o o
R N R A T 52 Y, 2% 2 W A% CE-
CA F11 TD-SP 4b B 20 1) = 9% % 75 2 8 i 400 mg/
L,1fi TD #1 GT AbFHEH (1 5 2085 % fE 4% 35 400 mg/
L,SP Fl1 SP-TD &b ¥ 2H 1) 2 B % 1 55 T 504K T
200 mg/L, H It GT #il TD kb B2 0 45 F| F FH R FE
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B, TD GT TD-SP 3 /~4b HHLZH HAT 5 5 119 1E 4 e o
FHL(61.4 mg/L) , AT R BT 22 SR Ok 42 TR A ceca®
{5 R, SP Ak L TR O LB i - B o
20.18% , iE N EEH 14.57% 45 45 41 4 T 2 R & ungw. I e
K LE 3 R T 2, SP-TD Ab 320 1 75 0 W 5 5 | v ey m“":"’m
Tl U GT AR, [T T SP-TD #1 GT i = wae ® nun
B 2 A T A 4 T A T 4 Tl e R T T ™ ““‘Tj.:g!.;:w
fry ik 10 h e ko

TD Ab B 20 B TE - 18 5 S AR 7, O o 4 T Ok - B 0 |

PC1(48.84%)

TH ARG 71 . TD (1 037.09 wg/L) .GT (1 028.68
wg/L) Al TD-SP (1 244.16 wg/L)3 4~ 4b B2 ) 5 2
TR T H AP (<31.33 pg/L), T A
L Y R KRB R RRIEYI I E 2RI T K
b AR S Y AR AL, A 2 T T R IR 5 DA
JIg W WRE, 26 2 B TD AbFEZ 9 5 T 182 (88.45% )
DL K SP A B2 B 5T 1R (48.97% ) il L R (32.83
%) KA H el A % s A BH f  GT \SP-TD Al
TD-SP 3 A~ B RE ) TR A & W4 0 FF vh 52
TRRM R R, AR R I T 2 1 W i A RN IR
R

h T kA RAE E R R AR A A
P 22 55 3T OAV>0.1 I F S R4 E4T PCA
ST, BT 2 A4 PC b Y A T o0 2wy SO 53
i WLE 2, BEWIRR | £ We A0 e (i T
i IETNEE) BEES GT A1 TD-SP 4k P41 %5 3T , SP-
TD AbBRA BE B 1 -1 1M —3-B% Bl g,
. BF SR A 0 [5R] E : R SREG R  E RTR TR R A
F 4 =0 R IR R | TR AN R R i E SR
B R A R B ARG 3 A AE PR R, T
LMW, 6 MMEHEHEF N 3 AR
CECA ZH W A = 2 SURRAE 2 MR AR 1 2R A T
JNIET R T MBOR A |, 11 i A R 600 g i A
WS, X5 Z BT BF 5 AL H CECA Bl & WY
FARFIM—5, SP 5 SP-TD &b P 41 ¥ FE i 4%
= R A SRR TR BA R E IR
gyl & TD,GT 5 TD-SP 4bH 20 il ke &< 32
BERINFEAC AR Wy FERE S U5 R

AR A RRE A BB Ak B 45 S LR 3,
TRER 6 Bl A AURRAE 19 MF {50, H.4% 40 3 ]
FEAENL 1 35 22 5 (P<0.01), #HLL T CECA Hupl &
P, AR B B Bk 2 5 % I 0 R AR SR (WA + %

2 BFRMS (OAV>01 ) R BEED T
Fig.2 Loadings of aroma compounds (OAV>0.1)

and the distribution of wines
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WK IRZEFSR . CECA MM % 8 (0105 FF 52 B sk
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L SRR R FTA R S b 4 R A R 1)
TRE LR IR A BB LT, oMl 15 IR G &
PUSLI NG i i S i ] S I N =R S (I =K

Z/ N

3 &FHig

TEHURA SRR B 2 5 003 40 T R T A B R
A 3 T DL R R Y e R A A L 3R
TR A 0[5 T B 5 ST S0 T B TR A5 A T X ol
TR L0 A 4 T R E AR A . (O DL R A R
AR TEME SR AT 90 B o £ 15 ST SR o BRI
P09 7 SRR T SEY R0 I A 7 LR B 7]
F [ U T 5 A TR ) TS A S 2R PR 5 i A, IR T
TR I BRR 3 A IR I 5 3 AE €0 0 74 1 12 5
oA AR R TR L, BT B AR E
T R AT A5 P A Y b A A T R 4R
I ASRIRE LR e AR TR 2 | R A R K
A W 5 4 5 R A 0 [0 157 B 2% o SR T 2B
REREACHAR], B T B A AL IR R T 85K
B Fyidn IRV R OB R VEL S YRS
T SRR BURA 0[5 R SR SR 1 R I
(i) 42 of A 1 7 3G N 1 kg 20 T B AR G S i
R T 45 R B AN SRR 5 () I 2 S R ) Jo, 44
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Fig.3 Radar map of aroma characteristics of rose wines
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Abstract To investigate the effects of different fermentation strategies of Schizosaccharomyce spomb S17 and Torulaspora
delbrueckii R86 on the physicochemical indexes, color and aroma quality of Cabernet Sauvignon rosé wine, and to lay
the theoretical foundation for the enhancement of wine quality by adopting non-Saccharomyces enological yeasts. In this
study, Cabernet Sauvignon from XiGe winery in Ningxia were used as the test material, and a strategy of simultaneous
and sequential inoculation of two strains was designed to make rosé wine, with commercial Saccharomyces cerevisiae CE-
CA fermented alone as the control. After vinification, the basic physicochemical indexes, color and aroma components of
the wine samples were analyzed, and the aroma characteristics were quantitatively characterized by sensory tasting. Re-
sults indicated that the volatile acid content of the wine samples co—fermented with S17 and R68 (0.29 g/l.) was much
lower than that of the treatment groups fermented with S17 alone (0.81 g/L.) and fermented with S17 followed by R68
(0.78 g/Ll); the malic acid content (0.62 g/l.) was lower than that of R68 alone (0.85 g/l.) and fermented with R68 fol-
lowed by S17 (0.71 g/L). The three mixed fermentation strategies displayed higher levels of anthocyanin and pyruvic acid
and a body rich in color, which enhanced the stability of the wine color. The wine samples co—fermented with S17 and
R68 showed outstanding ester content (21 525.60 pg/LL) and increased the content of volatile compounds such as alloysol,
limonene, n-octanal and phenylethylaldehyde. In conclusion, co—inoculation of S. pombe and T. delbrueckii has the po-
tential to reduce volatile acids, enhance the fruitiness and aromatic complexity of the wine, and contribute to improving
the color quality of the wine.

Keywords mixed culture fermentation; simultaneous inoculation; volatile acid; color; aroma; Cabernet Sauvignon



