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Analysis of fermentation rule and aromatic composition of olive wine
fermented with different species of yeast strains
JIANG Yi-ming,LI Ji-tao, WU Xue-ying,SHU Jun—xia, CHENG Li-ping,JIANG He-ti’

(College of Food Science, Southwest University, Chongqing 400716, China)

Abstract: Olive was used as raw materials,the variations of alcohol degree,reducing sugar and total acidity
were tracked during the whole fermentation of olive wines fermented with three different species of yeast
strains. The aromatic compositions of olive wines were extracted. The results showed that alcohol degree
increased gradually,reducing sugar decreased gradually and total acidity increased then decreased during the
whole fermentation process fermented with three different species of yeast strains. The fermentation cycle of
alcohol active dry yeast was shortest. In the olive wine fermented with Saccharomyces cerevisia 1383, alcohol
degree was highest, reducing sugar was least and total acidity was least. 50,49,52 kinds of aromatic
compounds were identified in olive wines fermented with the Saccharomyces cerevisia 1383, alcohol active dry
yeast and Saccharomyces cerevisia 1596, respectively ,and 35 kinds of aromatic compounds were same in the
there olive wines. The main aromatic compositions were isopentanol. It was initially identified that olive wine
fermented with the Saccharomyces cerevisia 1383 was best.
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Fig.1 Changes in alcohol content of olive wine with

different species of yeast strains
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Fig.2 Changes in reducing sugar content of olive wine with

different species of yeast strains
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Table 1 Identification of aromatic components in olive wine fermented with different species of yeast strains

=)

i T ATR AR TR - i T
1 S I CsH,0 88 28.69 31.08 19.95
2 1E Ul CeH 10 102 0.68 0.40 0.60
3 KON CsH 00 122 3.59 2.12 3.06
4 1E T C,H,0 74 1.65 0.74 1.11
5 AT 475 1 CioH 150 154 12.33 12.31 1.62
6 a—TATHE CioH 10 154 1.63 1.84 0.82
7 T AL AL C1sHy0 222 0.62 0.21 0.38
8 EENID] CysHx0 222 0.83 2.70
9 A-FERG A C1sHx0 222 0.28 0.18 0.66
10 w S i CysHy0 222 0.41
11 (S) i L i B T I CioHie0 152 0.44

[N
12 TR CeH,0, 116 0.93
13 LR 5 T C;H,0, 130 5.02 2.00 1.63
14 KR C,H 00, 150 0.88 1.08 0.36
15 TR LI CsH 0, 174 0.76 0.58
16 OR L1 CsH 0, 144 3.29 5.75 1.03
17 2-FR AN IR LI CsH,,0; 118 1.21 1.09 1.21
18 VR LI CioHy0, 172 8.88 10.25 11.24
19 LTSV A T CioH 50 154 1.89 1.98 0.36
20 518 Wk CpH,0, 200 3.85 5.06 12.65
21 TR L C,Hx0, 228 1.61 0.96
22 UL Z 1 C1eH30, 256 0.47 0.31 2.14
23 TNER S CisH30, 284 0.90 0.36 3.85
24 KR -2- £ CU g C1sHx0, 234 2.58
25 AR R e T TR CieHx0, 278 0.15 0.15
26 BRIR LT C,H,0 204 0.36
27 T-1% 21K CH,0, 186 0.11 2.71
28 \IR Z 1 CaoHy0, 312 0.79 9.83
29 9—T 7N BRI IR LT C1sH0, 282 0.73
30 TR £ 1 CaoHs0, 284 0.13 0.07 0.52
31 AN AT CyH30, 306 0.15 0.15 0.19
32 WAV CapHi0, 310 0.90
[i7EN

33 2-F2 LR R CsH 0, 160 0.19
34 T 1% CoH 0,4 188 0.23 0.21 0.28
35 SEp CsH,60, 144 0.61
36 1,3,5, 5-PUHIEE-1, 3-3h O CioHg 136 0.49 0.31 0.42
37 1,5, 5- = HE-3- HISE 24 U CioHis 136 3.80 3.28
38 3,7,7-= W3- "I 4.1.0|§i 245 CioHg 136 0.94
39 i 5 0 CioHyg 136 0.83 0.44
40 SERA MR CioHs 136 0.32 0.29
41 2,4- " HHIR O CyHy, 132 0.17 0.21 0.21
42 INUP T CisH, 204 0.69 0.46
43 4-FH-1- - L - O CyoHyg 138 1.21
44 TR CsHa, 204 0.15 0.49
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61 +-ki CHsg 240 0.43 0.64 0.23
62 + )\ CsHs 256 0.37 0.41 0.12
63 1, 1= A -3-FE T CoHy0, 160 0.36 0.34 0.55
64 2,3 HIFE-2, 3- I T CisHy 238 0.50
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67 4-H3E-2- Q-FIE-1-TAM I -3, 6- Stk IR CioH,s0 152 1.21 131 0.13
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