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Study on the wine brewing with Nigaichigo (Rubus microphyllus) fruits

and isolation of ethanol-tolerant yeast from the fruit.
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Abstract

This study describes the production of wine using Nigaichigo (Rubus microphyllus) fruit
juice as the raw material. Brewing tests were carried out using the wine yeast
Saccharomyces cerevisiae W3 or S. cerevisiae OC2 to five times supplement the sugars
(glucose or sucrose) . The alcohol concentration of the resulting wine was 10 to 13% (v/v) .

The pH of the wine was considered suitable for a fruit wine. Citric acid was the predominant
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organic acid in the wine. As fermentation progressed, the concentration of citric acid and
pyruvic acid decreased, while that of malic acid, succinic acid, lactic acid and acetic acid
increased. Two strains of ethanol-tolerant yeast were isolated by repeating the enrichment

culture in a medium containing ethanol derived from Nigaichigo fruit juice.
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HEER%(E) 0 3 7 9 12 15
W3- TR ¥ HE 65.10 81.16 84.73 81.88 81.39 84.82
L 0C2-T R #EtiE 65.10 85.12 83.51 86.73 86.10 81.55
W3- apEfH 65.10 81.59 83.81 82.87 81.00 85.57
0C2- > a¥Eff#E 65.10 82.31 86.82 86.77 84.51 86.68
W3-T Rt 65.10 7.59 5.05 5.32 5.67 5.93
. OC2-JR¥ns 65.10 5.66 458 5.09 5.75 5.87
2 W3- apEfH 65.10 7.82 5.98 5.91 6.70 6.56
OC2- aEffiHE 65.10 5.13 484 5.51 6.22 6.81
W3-T RO ¥Et##E 65.10 20.57 19.83 20.91 21.72 22.64
. OC2-TRhihkE 65.10 16.17 18.04 2013 21.29 21.15
b W3- apEfH 65.10 20.71 20.28 20.91 23.03 23.71
OC2-> a ¥t 65.10 14.27 18.90 20.74 22.41 24.05
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