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GOk,

YPD W AR B FRILBL T AN F L A A 20 o/, B
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1.2 Z&MLEE

YXQ-LS-50SI1 57 3 e J) 78 OK 1w #% , b
M A PR A R BEIF A TU-19 55871 UL 43
SO EE T, b A AL g AR 5 AR A A
CKX41-F32FL 8 & 96 B s, H A OLYMPUS
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1.3.1  PERERIBRY 438 PRI 10 g e A& AL,
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b 30 CHEIR B A P 5 2 d K B A B
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1.3.5 W Z 5 KSIEHR Y4 1975 A [F
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40,45,50 °C;pH {8 %1% :1,2,3,4,5,6,7,8,9,
10, 11,12 ;% 44 0 5 1 & 2 24 . 100,200, 300,400,
500,600,700,800,900 g/L;NaCl Jfi & ¥ & 4 .0,
50,100,150,200,250,300 g/L; CERKFIHCH .
0% ,0.02% ,0.04% ,0.06% ,0.08% ,0.01% ,0.12% ;
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FORAS) 283 1.5 h ¥R B IUE Pl REm, fEE
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PR 42 BROH A 780 I A = VR AR A2 K I 30
d., 79F 0,10,20,30 d PEATHURE, B ER 3
Ko
1.3.8  HEALL A PRI 5 XUBR ) JSAGr i BB T 9 T
(2 ) FIa A, i A A L84 (5 mL), 584
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Fig.1 The amount of ethyl caproate synthesized by

10 strains of yeast
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Fig.2 Morphological identification results of strain Y4
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Fig.4 Analysis of biological characteristics of strain Y4
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WA 0.04%0, W Y4 5 M C R OB
IR FIE(E B 52.2 mg/L, MIEFEILPARTMC
TR WA 7= A O R B, e v] LR BR , R X
WRE Y4 GO CERMEEM, MR
Fii e i e A ekt A, VR R G R ARG, AT
fE 2 H T Bl D w2 Ao e Y ORI T
FERE I A
2.4.5 SR RONE BE X B RR Y4 7R O R L TR RE
JIRIRE I ST S AR AR AT R vk A A
B F2 T JORE R I T v SR A VR AR S R R
IR IR MR Y4 5 O R QTR RE ), 45 2R
WK 9 fios, Bl 5L ol B2 R B i, &
TR T 1) Jo 5 VA 85 S L A 1A I Ak 4 Y b
K 10~14 °Bx B}, CL R 8 % f d5e e, 3% Al e S
TlERE Y4 BAT B by 40 4 Wi if 52 4
2.4.6 = SEEE MR pH (B XT R PR Y4 77 2R LR
RE I RS2 pH (E 23 0 2R B b o B 1 3
P pH BN e B 40 i) A 4 DL B ARt i
HEERFESL, 10 °7 A, ER 4G pH A 7.0
BF B RE Y4 & B C R £ Te 1 1k B, /I 40.9
mg/L, ZFEARTE pH (B 2K R4, X 20 O R
TR G B RT LA i 8 9 & A R P Y pH R
247 REEWHRIXT MR Y4 77 2R L ERRE S 52
W AN 11 TR AR Y4 FEEE SR 0~24 h B %
F O R SRR, X 0 T 3CA W oK 2 B
C2, X RUITE Y4 76 5 7R Y) i A G &
O R OB X SR A A R — B, R
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LBR . TERGFE 48 h ) T bR Y4 & M C R S BRI
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g LWL TR,
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Screening, Identification and Application of Aroma Producing Yeast from Strong—flavored Daqu

Zhang Hui, Han Meiyue, Zhang Ya, Li Weiwei, Li Xiuting
(Key Laboratory of Brewing Microbiome and Enzymatic Molecular Engineering, China General Chamber of Commerce
School of Food and Health, Beijing Technology and Business University, Beijing 100048)

Abstract In this study, a strain Y4 producing ethyl caproate was selected from strong—flavor Baijiu Daqu, and the
strain Y4 was identified as Saccharomyces cerevisiae. Strain Y4 has relatively good tolerance. A high yield of ethyl
caproate was obtained following the fermentation conditions: Sugar content 10 °Bx, initial pH 7.0, 6% ethanol, 0.04%
caproic acid, cultivation temperature 25 °C and static fermentation 48 h. Through the simulated fermentation experiment, it
was shown that the content of ester compounds such as ethyl hexanocate in the fermentation products of strain Y4 was
relatively the highest. The research showed that strain Y4 was a strain with excellent characteristics, which could effec-
tively increase the content of ethyl caproate in Baijiu.

Keywords Saccharomyces cerevisiae; ethyl caproate; strong—flavor Baijiu; fermentation condition; simulated fermentation



