R AR Jun. 20, 2013, 40(6): 1027-1032

Microbiology China © 2013 by Institute of Microbiology, CAS

tongbao@im.ac.cn
AR5

B ER B2 e REFS LRI M T7 %

BRXE FAH BEH OEER
(PR T HE2=EE Wvs KRJE 030051)

~ ¢

&

B OE: (8] RERFNERBELEIRNHOMELT TN —REEZAR., 37
MWEREBERAB G ) 0y 77 ok, RF B EBORBEE R Ak, [F55] v 3 /T
FIRABL B A OBER AR R, FRAREEMT HITEBREALMHT, LBHEL
LSema a6k, FBIHFFTRMASEIES HRBEYK, 3 LBEENNE. F
EAABREDA O RBERE. RESHHBMAD RO EZMF LM, [LR] XL RN
VAR B AR L Bk R ek BB, XY BERANSMAREN 3 NBHROEREN
MR, (48] A& REA AL RE 2 BEBRERFHRG FRME, RETEAL
. BRI T k.

KRR BRUBBEER, R EE, EMF H AL, ERENR

A method for assessment of the fructophilicity
of wine yeast strains
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Abstract: [Objective] Fructophilicity of wine yeasts is critically important for the maintenance
of a high fermentation rate at the end of alcoholic fermentation. [Methods] In this study three

Saccharomyces cerevisiae strains with different fermentation traits were investigated in synthetic
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grape medium to determine the relationship between their relative abilities to utilise glucose and

fructose and fermentation performances. [Results] Parameters obtained by calculating from ki-

netic glucose and fructose fermentation curve, include fermentation duration, fructose concen-

tration if glucose concentration was 0, area difference under fructose and glucose curve. The

latter two parameters can rank their fructophilicity significantly. [Conclusion] This study pro-

vides an effective and objective method for programs which seek to generate strains that have a

high fructose utilization capacity in wine fermentation.
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Fig. 1 The fermentation curve of different S. cerevisiaes
in synthetic grape medium

http://journals.im.ac.cn/wswxtbcn



1030 WA Y 24 Microbiol. China

2013, Vol.40, No.6

23 AEIEHKREIERESE

FRATTXF 25 DA A0 1 A W SR s 0 3 g th 2tk Ay
TR, S288c FEIMHE Bl 1kt Lk I AR AN
BIEMERBOLE 3-5, 15 ot oA A A
ST SRS A AR 5 S, DARE M EE L T
RREzitiE] o BIARYEECERAL, 7] %0 S288¢ FE4F 8.3
KIF, FAFER S 4 eAst i i SpE sh 7 ih 4%
THEAFH, FEXT R ) SRR FE R 24.1 g/Lo % H AT
I RIUEAH S288c TR 441 1) 4 B R FH 58 4= 1) 17
T, FHERIHRE A A2z, U5h 241 g/L 19
TMEARBAN ] o S TR AR B R 2 S,
AL X R ARG 2257 . S288c BRI 2 M 1
BE & AR E 002 4855, 6241, i
B, UL TR A A 2O I RE TRk, A&
30 S A T EE A ES TR AV N e A ST T A

A 120

100 r —— S288c
—=— SX-1

——ECI1118

80
60
40

AR L

Glucose concentration (g/L)

20

0 1 2 3 4 5 6 7 8
P[]

Fermentation time (d)

R PR AR A R R T e T . 25 (E K/ INA]
R TR IR T 8 2 N SRR A B T 22 S RN,
ZEMEE/DN, TR RS SRR, 22 (E RO, R
e SRR o IR TR AR S Y o) — 2
40, T XA TRAR ] 0 25 5%

R 1 AJHI, S288¢c A& IHIRISHFLL Al K,
8.3 d; MM 0 B, Fla Rk E
ooy A A A SR R T A K T R
MRy, HIRFRZ 22 . IrLATG, S288c TR
KIERE T i, WERME 22

SX-1 B KBEHIISTFEEmIE] N 6.3 d; 24754
BEUFEA O B, FRl AR RV 2 Ry 16.2 g/L; Hii%d
FERILFO R 2 T R4 /N T S288c; HHIAZ 2248
S288c /IMRZ2; Uil SX-1 T 1A K WERE 1 Fig Fop
PEEL 2 T S288¢.

5 120 7
f? 100 F —e—S288¢
2 g L —=— SX-1
2 —+—ECI118
T
o}
$3 40
: 20
g -
£
0 1 1 |

R i

Fermentation time (d)

B2 FRREBRSEAEMEETFETHRENRMHL

Fig.2 The glucose and fructose curve of different S. cerevisiaes in synthetic grape medium
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Table 1 Fructose utilization parameters of different S. cerevisiaes strains (n=3)

R FE S T

B RIBER BERAA O B Y

- . N . HEIFEN LR AL bR AL
7S KSR A] SBHR Py et ol A . HRZE
Strain F tation duration if  Fruct trati Tea under giucose rea under Area difference

ermental 101‘1. uration 1 mC 0S¢ COI}C@H ation curve fructose curve

glucose is 0 (d) if glucose is 0 (g/L)

S288¢c 8.3+0.9° 24.143.1° 485.6+42.2° 624.1+48.9° 138.5+11.2°
SX-1 6.3+0.7% 16.2+1.8° 383.24+35.6° 453.6+39.5% 70.4+5.8°
EC1118 6.2+0.5° 10.7+1.1° 370.3+£39.4° 426.2+41.2° 55.8+5.1%

T 0 I HRAE P<0.05 /KF 1Y BB 2E 5.
Note: “°: The results are significantly different (P<0.05).
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