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Effect of Yeast Polysaccharide on the Quality of
Wine Cabernet Gernischt Dry Red
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(1. College of Food Science and Engineering,Gansu Agricultural University, Lanzhou 730070, China ;2. Gansu
Key Lab of Viticulture and Enology, Lanzhou 730070, China; 3. Angel Yeast Co.Ltd., Yichang 443003, China)

Abstract: Yeast mannose,Inactive yeast and yeast glucan were selected as the main factors to
conduct this research. The physical-chemical parameters, volatile compounds and sensory properties
of cabernetgernischt wine were analyzed according to effects of the three factors. As a result, wine
quality was significantly promoted by pre-fermentative addition of 0.3 g/L yeast mannose,0.45 g/L
Inactive yeast and 0.45 g/L yeast glucan respectively. Moreover,the effect of yeast mannose was
regarded as the most significant factor on wine quality. Comparing with control, total acids,colour
intensity and total tannins content of the treatment decreased 13.3%,12.5% and 12.3% respectively;
Hue and totals anthocyanin content were increased 16.3% and 15.3% respectively. Soft index was
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also promoted to some extentand higher than 5.0; Regarding the volatile compounds, total esters was

increased 25.2% and total acids was decreased 7.5% ;Besides, the aldehydes,ketones and terpenes

were promoted 50% in total. In conclusion,three factors are positively contributed to aroma

complexity, colour stability and sensory properties of cabernetgernischt wine. Three kinds of yeast

polysaccharides mannan added optimal effect,and all of them can reduce wine acidity,reducing

tannins content,improve wine taste,increase wine aroma complexity, stable wine color, improve the

quality of wine.

Keywords: yeast polysaccharide,red wine, physicochemical properties,aroma, sensory quality
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s 1 P £ 1 5 B 16 B4
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R TR 0.63+0.01 0.7120.01 0.64+0.02 0.82+0.00
TR T 0.10+0.01 0.12+0.01 0.09+0.01 0.120.00
T 5 I R 0.13+0.02 0.20+0.01 0.16+0.03 0.23+0.01
RO ND 0.03+0.01 ND 0.02:0.02
BERR 2, Tig ND 0.06+0.02 0.03+0.01 0.07+0.01
FLIR £ g 0.22+0.04 0.42+0.00 0.34+0.01 0.50+0.03
£ LT 1.31+0.00 1.26+0.02 1.35+0.02 1.35+0.01
T2 .1 ND ND 0.02+0.01 0.05+0.01
B8 2T 0.85+0.01 1.12+0.03 1.23+0.01 1.28+0.00
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T2 S 2K —~4—54 ) 1 4 Wi 0.3+0.01 0.25+0.00 0.22+0.00 0.25+0.00
TR T 0.08+0.02 0.19+0.00 0.13+0.01 0.26+0.00
VR -3 3 TR ND 0.04+0.01 0.05+0.00 0.05+0.01

LR T 0.410.03 0.38+0.04 0.42+0.04 ND
+ DU AR 2 g 0.27+0.01 0.26+0.01 0.29+0.02 0.30+0.01
Ry XN 0.35+0.00 0.33+0.00 0.30+0.01 0.38+0.01
10—+ — M £k ND ND 0.060.01 0.09+0.01
T 2 & T ND 0.040.02 0.07+0.00 0.05+0.00
TR 5 R s 0.09+0.00 0.08+0.01 ND 0.05+0.01
JIRERR & TR 0.41+0.01 0.47+0.02 0.38+0.00 0.50+0.00

Total 5.15 6.03 5.4 6.45
1IET B 0.03+0.00 0.03+0.01 0.02+0.00 0.03+0.01
1E S 2.52+0.01 2.64+0.01 2.60+0.01 2.58+0.01
EC B 0.52+0.01 0.56+0.00 0.600.01 0.50+0.01
3—F -1k ND 0.060.00 ND 0.07+0.01
AL 75 B 2.23+0.02 1.95+0.01 2.32+0.01 2.35+0.04
. 1F BB 0.05+0.00 0.04+0.01 0.06:0.00 0.05+0.00
o 2- TR ND ND 0.03+0.01 0.05+0.00
1-T-B 0.06 0.070.00 0.06+0.00 0.070.01

1-25 ND 0.03+0.00 0.05+01 ND
W 1.65+0.01 1.62+0.03 1.63+0.00 1.600.01
1—1- 0.01+0.00 0.03+0.01 0.02+0.00 0.03+0.00

Total 6.07 6.00 6.40 6.13
N 0.34+0.01 0.30+0.01 0.33+0.00 0.35+0.01

. TR 0.08+0.01 0.08+0.00 0.08+0.01 ND
e T 0.11=0.00 0.10+0.00 0.09+0.01 0.11x0.02
o 0.21+0.01 0.19+0.01 0.18+0.00 0. 17+0.00
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Fig. 7 Radar map of sensory analysis
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