B TR0 SRR E L BB R I 77 B ¥ e

spER! KR! OB B, E224', ANAERN!, 4,

Shef 2 > 2 1 *] 7 £ 1
FEES 2 HERE, FaA, F o
(L VLR AW TAE A B, TL08 oy, 2141222, 77 M) LT H A I A BR A =L 2R T7 M, 510656)

B hFARARBOIZET LR AA AT A FBLBEA B AhF T POERETES
) B A K i B AT BE R B AR R BE AL A e e AR AR T A RAT, A BB R B ik
BN, RESTFREECHABYGMETAR, KA RN T TP, 5 &2 85 hEra
Ak, ZREARADEIH, 0= LB ARBEEE A AR A R A IRATEAT A 06 BB A
BEiX I | R AIF B4 R W Ak FS-ZJQ, 2 18S 1DNA A9 X 2 i B Ak A BB B8, L s
18 °Bx #4HhF it P ,25 CA B 7 d T /= LB 8.49% , K B it F #6 M R AL &M BE RS R 25
Hd, o b AR KRR R 4 1 58.83% .16.44% ; 2 B BR X B% 5, AE K BR 2 R B VT £ 5.06
mg/mL, ##k FS-ZJQ A4 E pH. T B3 69 it 2 M & 4F
KR BTt M Rk T
FESES: TS264 XEHS:1673-1689(2020)05-0023-08  DOI;10.3969/.issn. 1673-1689.2020.05.004

Isolation, Screening and Identification of Yeasts for Alcoholic
Fermentation of Bergamot Vinegar
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Abstract. Yeasts with good characteristics are important for the alcohol fermentation in bergamot
vinegar production while limonin in bergamot will inhibit the yeast growth. This study aimed to
screen yeast strains with favorable characteristics in bergamot fermentation based on the unique
properties of bergamot. Eighty five yeast strains were screened from natural fermented bergamot
juice and the yeast strain named FS-ZJQ with good ethanol and organic acids production ability was
selected through a three step screening method. Strain FS-ZJQ was identified as Saccharomyces
cerevisiae in taxonomy through 18S rDNA sequencing and it showed strong ability to tolerate sugar,
pH and alcohol. This strain could produce 8.49% alcohol in 18 °Bx bergamot juice when fermented
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at 25 C for 7 d. High contents of terpenoid and ester compounds were observed in bergamot wine,

which accounted for 58.83% and 16.44% of the total volatile compounds. After acetic fermentation,

the content of non-volatile acids reached 5.06 mg/mL.
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2.3 BEBEHER

ST 7 A RE T R 5 5 S T O R B REAL 25 1Y
HEARHRM XS W0 T A (10 290K 19 B TR HE AT = 1R
TR R S R I H SRR AR R, O X e T
J5 AR HEAT A R SR T, X BT A A B A T
Wb, HOR B 5 QAR BN T .25% , B URE T
WAFor095.5, LK PN b 11 o 52 0 ) s ofe B i
T W B2 R B D 349 e T X R R ) P R T R
AR TRRE R, S5 5000 09 1-3 .2-13 2-29 .2~
36.6-7.7-7.10-1, HZEABU RO E R E
Mgy W22,

®2 BEEZEBERAIBSEESEETNES

Table 2  Alcohol production capacity and sensory

evaluation of the yeasts
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Fig. 2 Venn diagram of yeasts’ alcohol production capacity

and sensory evaluation
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o~ % — 2/ (g/mL) 6.66£0.53" 7.41+0.48" 5.23:0.21° 7.35:£0.48" 5.27+0.35° 6.20£0.40" 5.54£0.45°  6.28+0.41"
R R/ (mg/mlL) 0.50£0.02¢  0.51£0.03 0.69+0.05" 0.68+0.05" 0.63£0.02° 0.64+0.04° 0.73£0.04*  0.65+0.02°
FLI/ (mg/mL) 1.98+0.11"  1.91x0.08° 2.06+0.08" 2.03£0.08" 2.01x0.12" 2.02+0.13* 2.13+£0.16*  2.03x0.13"

FP R/ (mg/mL) 0.3320.02*  0.30£0.01* 0.29+0.01" 0.30£0.01* 0.23£0.01° 0.21x0.01° 0.25+0.02"  0.20+0.01°
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Fig. 4 Phylodenetic tree of Saccharomyces cerevisiae based on 18S rDNA sequencing
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Table 5 Analysis of main volatile aroma components
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Fig. 5 Growth curves of FS-ZJQ with different initial
sugar contents
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