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STABILITY OF WINE YEAST DURING LONG-TERM
USE OF STARTER CULTURES

LI Hua LJU Yan-Lin XI Zhuw-Mei ZHANG Yan-Fang
{ College of Enology, Northwest Sci-Tech University of Agriculture and Forestry , ¥amgling  712100)

Abstract: The stability and physiological activity of the wine yeast during long-term tank to tank culture, customary
enclogical practice, were studied under the production conditions. The results indicted that, duning about one month
of tank to tank culuure, the yeast cells could remain the fernentative activity and the fine characters selected of the ini-
tative yeast, On the other hand, it was also observed thar, yeast cells'alcoholic fermentarion of tank o mnk culnre
might be more active than that of the initiative yeast, perhaps due to the selection by grape musts.
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=R o
1 2.5 7 T 4.5 2.5 7 4.5 1
2 7 2 1 4.5 4.5 3 B
3 4 1.5 1.5 1 2.5 5 2.5 6
4 7.5 2 4 1 5 6 3 7.5
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8 2.5 1 5 2.5 7 8 6 4
9 3 8 7 5.5 1.5 4 1.5 5.5
10 7 8 5 2 5 5 2 2
1 7 4 1.5 6 3 5 1.5 8
12 3 6 8 1 5 2 4
13 7 1 8 4 2 3 5.5 5.5
Ri 65.0 60.5 67.0 40.5 43.0 69.0 52.5 70.5
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