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Abstract 

This study evaluated the effects of fermentation with pure cultures of Torulaspora 

delbrueckii (TD291 and TD70526) and Schizosaccharomyces pombe (SP3796 and SP70572), 

as well as in sequential and mixed inoculations with Saccharomyces cerevisiae, on the 

chemical composition of bilberry wine. In comparison to the bilberry wines produced by 

pure and sequential fermentations, mixed cultures produced bilberry wines with more 

ethanol, higher pH values, higher percentages of red and yellow shade, but less glycerol and 

acetaldehyde. Higher values of color intensity and bluish parameter were found in products 

of pure fermentations with non-Saccharomyces yeasts. Compared to S. cerevisiae, T. 

delbrueckii contributed to the reduction of ethanol and acetic acid while increasing the 



Download English Version:

https://daneshyari.com/en/article/7584513

Download Persian Version:

https://daneshyari.com/article/7584513

Daneshyari.com

https://daneshyari.com/en/article/7584513
https://daneshyari.com/article/7584513
https://daneshyari.com

