Accepted Manuscript
Chemical composition of bilberry wine fermented with non-Saccharomyces F@D
yeasts (Torulaspora delbrueckii and Schizosaccharomyces pombe) and Sac-

charomyces cerevisiae in pure, sequential and mixed fermentations c H E MIST RY
Shuxun Liu, Oskar Laaksonen, Maaria Kortesniemi, Marika Kalpio, Baoru

Yang

PII: S0308-8146(18)30964-6 R

DOI: https://doi.org/10.1016/j.foodchem.2018.06.003

Reference: FOCH 22964

To appear in: Food Chemistry

Received Date: 21 February 2018

Revised Date: 2 June 2018

Accepted Date: 3 June 2018

Please cite this article as: Liu, S., Laaksonen, O., Kortesniemi, M., Kalpio, M., Yang, B., Chemical composition of
bilberry wine fermented with non-Saccharomyces yeasts (Torulaspora delbrueckii and Schizosaccharomyces
pombe) and Saccharomyces cerevisiae in pure, sequential and mixed fermentations, Food Chemistry (2018), doi:
https://doi.org/10.1016/j.foodchem.2018.06.003

This is a PDF file of an unedited manuscript that has been accepted for publication. As a service to our customers
we are providing this early version of the manuscript. The manuscript will undergo copyediting, typesetting, and
review of the resulting proof before it is published in its final form. Please note that during the production process
errors may be discovered which could affect the content, and all legal disclaimers that apply to the journal pertain.


https://doi.org/10.1016/j.foodchem.2018.06.003
https://doi.org/10.1016/j.foodchem.2018.06.003

Chemical composition of bilberry wine fermented with
non-Saccharomyces yeasts (Torulaspora delbrueckii and Schizosaccharomyces pombe) and

Saccharomyces cerevisiae in pure, sequential and mixed fermentations

Authors: Shuxun LIU, Oskar LAAKSONEN, Maaria KORTESNIEMI, Marika KALPIO, Baoru YANG*

Food Chemistry and Food Development, Department of Biochemistry, University of Turku, FI-20014 Turku,

Finland

*Corresponding author. E-mail address: baoru.yang@utu.fi (B. Yang); Tel.: +358 23336844, Fax: +358

22317666.

E-mail addresses: shuxun.liu@utu.fi (Shuxun Liu); oskar.laaksonen@utu.fi (Oskar Laaksonen);
maaria.kortesniemi@utu.fi (Maaria Kortesniemi); marika.kalpio@utu.fi (Marika Kalpio); baoru.yang@utu.fi

(Baoru Yang).

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
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