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Isolation and preliminary classification of
the wine—related wild yeast strains from qilian wine region
ZHANG Zhen' ,HAN Shun-yu'*, WANG Jing', SHENG Wen—jun', YANG Xue-shan’, HOU Xiao-rui'
(1.Food Science and Engineering College of Gansu Agricultural University, Lanzhou 730070, China;

(2.Life Science and Technology College of Gansu Agricultural University, Lanzhou 730070, China)

Abstract.In the test,the material from Qilian wine region vineyards fermentated naturally to screen wine-related
wild yeast strains 68. The YEPD medium morphological observation, WL nutrient medium clustering analysis
and physiological and biochemical tests were used to classificate initially. The result showed that wine-related
wild yeast strain including Candida, H.uvarum , Brettanomyces , Pichia , Rhodotorula and Saccharomyces

cerevisiae,in which H.uvarum and Brettanomyces were predominant strains.
Key words:wild yeast;screening; physiology and biochemistry ; WL nutrient medium
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Table 1  Morphological results of 68 strains
BRG5 [EspES EILINARN 21 )55
H1.H8.N1 FLEEE, BN, P, A5 I Wy ity H 2
H2~5.H7 FLE A, RN, TR, WZotH NAIRITE P 2
H6.J14~15 FLE, KM, L6 RERTE LSUE R
H9.H14 FLHth, RIMPE, D6 H NAIRTE ESUL R
R1~3,N7~10 WRLLE, RIS, D GO6HT , K [ ) LUl 2|
J1~3,J5 FLAth, RiFE, D%6H i ESUL R
J4.J6~11 FLE M, KimiE, JLgonE HEIRTE EZUL Y|
M1.J12~13 FLT O, R, WL NAIRITE ESUL R
M3.M6.Z16 FLAE, R, D50 [ ) LUl 2|
M2.M4~5.76 FLE, ik, Lgoths NAIRTE LSUP R
N3~6.72~5 FLEt, RMEER, L6 REIRTE EZUL Y|
71.77~15.N2.H10~13.M7~10 WO, RN, W6 ] 7 P i 4 2
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Table 2 Physiological and biochemical test results of 68 strains
o bk TWRT RN %ﬁkﬁiiﬁ - RIS #jiki(ﬁlﬂﬂci%/ ‘
HEREORRE FLRE KNO, HEE MR LM

I H1.H8.N1 0 - + + - + + + -
I H2~5.H7 2~3 - + + - + + + -
m H6.J14~15 2~3 + + + - - + + _
v H9.H14 2~3 - + + - - + ¥ -
\Y J1~3,]5 0 + - - - - - - -
Vi J4.J6~11 2 - + + - - + + _
Vi M1.J12~13 2 - + + - - + ¥ -
VI M3.M6.Z16 2 - + + - - ¥ ¥ -
X M2.M4~5.76 2~3 + + + - - + + -
X N3~6.Z2~5 2~3 + + - - + + -
XI  Z1.Z7~15.N2.H10~13.M7~10 2 - + + - - + + -
XII R1~3,N7~10 2~4 - + + - + + + -
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Table 3 WL nutrient medium to identify wine-related yeast

[k BRI RIS
BRPSPE BE (Saccharomyces cerevisiae) Wi oty 21, BRI R HEHT AN IE W etk
R IR RE (Torulaspora delbrueckii) Wy AT R IR IR 2R BRIZIEHE L R HDGHT AN B ek
AV FUDPUEER) (Hanseniaspora uvarum) RS Ji P R TR AN W BEHeR
% G R): (Saccharomycodes ludwigit) fitf o {1 BRIZIEHE L R HDGHT AN B ek
T TG EBE (Schizosaccharomyces pombe) RS BEVEIR /IS, FRHEHT AN IE I L Ok
2% B} (Rhodotorula species) FAREN ERIESSHL L ST R S6HE R S B etk
AT G RE (Metschnikowia pulcherrima) Wy, i IR IR (L0 (0 1B (R M- NEN TR 2N
JELTE BRI BQ P BE (Pichia membranefaciens) IEF AR B R PR ST R TRR A T IR
S P G RE (Hansenula anomala) Yt B K 8d ) S Jit PRGN Wik
R ) Y305 & B B (Brettanomyces intermedius) Wb 8dJE B0 BN B T R TR S T el itk
FEET £ 21 B (Zygosaccharomyces balid) R N B R TR 22 6 R
R 22 B} (Candida species) Rl € S st i G AN B
i Ve SR G BE (Pichia kluyveri) iR ok LK N R N P D QITRYN

SRR, B T R ERT1-3.05 22 4, o4 B RK#B 8 1% Al
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F) ] 269 TP AH < e B B n] LU WL 78 FL kAT X 4319,
AR A S IEBE E AE WLE 285 98 38 F/AE KR %
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$p2. 245 H b [p g — 2 At Ik L RRAC R B AR A
WL FR 55 70 5%, LS R T 2 15 1) TR 7 £
M. WY 5 0 : HI.H2.H6.H9.R1.J3.

J4.M1.M3.M4.N3.27.

8 i 2 3 VP B VR BT EC RIS 250 BT 4, LA ERTRR
VAIH6ANE . BT H 128K B A 1 BT P, HE6. M3
MA KB L2 REE o AR 22 P RE 2 s H I AE A 25 2 R 3R
THT, [ AR A IR 1) ] 260 10 I 2y R 1 I 3 DK o 1RO AR 22 1
REAFAE . HIVHO M1 BE R R RE T, HE 7R FGIERE
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Table 4  Growth record of wine-related yeast in WL nutrient medium during the natural fermentation
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H1 SRR 73 SEiN B THIRE AL RURE i~ oh e iR
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FEHIT T 1 1) B8 9 UL 34 D W il (6 s G 10, B K TE RS
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B A0 A 25 2% B 25 M S, cerevisiae 1F 78 25 BTl 7P A AL 3
e (LU R4
3 it
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7 306 05 55 12777 DX 26 Y A2 7 A0 D B R PG P 1) 1 b 35
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