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Study on the Screening of High GSH-Yielding Wine Yeast and
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Abstract. Browning of mostly fruit wine constitutes a well-known problem in the wine industry. In
order to find an alternative natural antioxidants of SO, and explore the biological method to inhibit
browning of wine, effect of GSH to polyphenol browning were discussed. Apple fruit wine was used
as research object in the experiments and fourteen fruit wine yeast strains were used in the test. The
fermentation capacity,tolerance to ethanol and pH, glutathione production capacity were used as
selective standards. With specific selectivity method, strain Y-18 was selected as the optimal apple
cider yeast. The results showed that GSH showed better inhibitory effect on browning than ascorbic
acid andL- cysteine. The GSH yield of Y-18 strain was 1.5~2 times than others, while its cider has a
good taste with color valuesignificantly lower than other strains. In summary, Y-18 strain showed
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good fermentation characteristics while reducing cider browning,which provided an effective

reference for the development of high-quality wine.
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Fig. 1 Effect of different antioxidants on browning degree

of fresh apple juice
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Fig. 2 Fermentation capacity of different yeasts
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Table 1 Comparison of biomass and GSH content among different yeast strains

YR GSH 7= i/ GSH 34 5/ Y| R GSH SR | GSH At/
(g/L) (mg/L) (mg/L) (g/L) (mg/L) (mg/L)
Y1403 4.19 14.29 29.04 3.93 4.68 10.73
07# 3.34 16.63 23.42 4.27 4.78 16.01
Y-RW 3.62 16.7 30.59 4.85 6.71 25.85
Y-18 4.09 29.5 44 .89 4.06 9.54 28.02
01 222 17.6 21.36 29 5.57 9.76
06# 3.62 16.47 28.96 4.42 443 19.4
044 3.35 17.87 24.20 3.51 7.04 24.66
Y-SY 4.89 15.64 28.25 5.59 4.82 22.51
05# 3.31 15.64 30.84 4.17 4.64 21.23
Y 4.15 15.65 35.49 4.35 4.32 15.81
03 3.52 33.76 43.95 422 20.5 32.37
02 4.01 16.71 22.78 5.72 4.77 10.82
Y1402 3.29 14.82 22.21 4.2 6.27 21.92
Y1401 4.06 14.98 27.75 5.36 4.6 30.12
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77, Ui L BRI I RE Y-18 VBN GSH 1 0 I & 231 ABIEFERE, TEOTHL X Y-18
PRIME, 2 AR AESE R & 8 pH JE RN A L R & B RE A 4 bR & 2 8 GSHRE 7 5 5k 1 X JE B
FEvERE , ™ GSH fE ) W&o T H e Wk, 03 .04# .06# .02 #4735 AR5, M S nfLL
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Fig. 6 Curve of glycerin content in fermentation
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Fig. 7 Curve of color value in fermentation

234 A EpibAEP GSH RSk A T TEspR
R B R R TRV rf GSHJo o v B b F 3 A5 4%
ferh ,GSH 2 iy R AR ™ 4, HZ 5 kB
BT A L B GSH m 45 & 259 i A Ak 5 A=
TR, T RTIC (0 A 35 TR 2 ) T, RS RS 4 78 Y 410
il KA AR R e R B IR 8 AT LA
AN 7 T B TR & TR 1Y) GSHL JB o V4 B2 45 AN A [R]  1EL S
AR — B e 2 K, GSH o ik 2 34 31 e 75
FFE A, AN [R] I B T I 1) R0 GSHL Joi i vk J3 22
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Fig. 8 Curve of GSH content in fermentation
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Table 2 Organoleptic evaluation of the cider brewed by
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