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Effects of indigenous Saccharomyces cerevisiae on the wine aroma
of Vitis davidii Foéx
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Abstract: The volatile components in wine Vitis davidii respectively fermented with a commercial strain Saccharomyces
cerevisiae and 6 indigenous Saccharomyces cerevisiae strains were determined to explore aroma effects of indigenous
yeast on V. davidii, as well as its improvement on wine quality by using head space solid phase micro extraction
(HS-SPME) and the gas chromatography—mass spectrometry (GC-MS) in the study. RGui, a statistical modeling
software, was employed to create heat map for analyzing the effects of various strains on wine aroma. The results
demonstrated that the ester substance were the principal aroma components in these wine samples, the next were alcohols.
The heat map showed that LE28 and LD22 were the closest branches to the commercial S. cerevisiae RC212, and they
tended to present the same content on aroma substance in these three wine samples. The total aroma substance content
fermented from LD1015, the inimitable strain, was the highest, but released unpleasant smelling. There was great
different aroma among strains HME11, HXD21 and HXB48 from commercial strain RC212. However, there were more
outstanding and stronger fruity and floral aroma fermented from HME11 and HXD21 than that of fermented with other

strains.
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Table1 Content of volatile substances in V. divadii wines fermented with different yeast strains
/(mg-L™)
RC212 (76.04+4.41)d  (112.954£3.91)d  (7.01£0.34)c  (24.06£1.62)d  (22.56£1.61)bc  (242.63+11.89)c
HMEI1 (91.13£0.34)b  (163.16+2.03)b  (9.774#0.17)b  (33.01£0.14)b  (23.99+0.56)b  (321.07+3.25)b
HXD21 (97.97+0.75)a  (157.8120.77)b  (6.6140.04)c  (32.26£020)b  (24.1040.25)b  (314.74+2.01)b
LE28 (82.92+0.64)c  (135.79+241)c  (6.67+0.14)c (28.07£0.44)c  (16.05£0.69)d  (265.50+4.32)d
LD1015 (101.6126.61)a  (171.0548.07)a  (12.0+0.75)a (35.8120.23)a  (46.48£2.79)a  (366.98+20.53)a
HXB48 (95.51+0.32)ab (126.05+1.75)d (5.43£0.01)d (20.84+0.09)e (12.29+0.19)e (257.13+£2.36)de
LD22 (96.53+3.99)ab (136.16£3.03)c (11.18+£0.27)b (21.45+0.85)e (21.45+0.85)c (284.58+9.50)c
(P<0.05)
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Fig.1 Result of cluster analysis using the content of 73 compounds

in the seven V. divadii wines
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Fig.2 Result of cluster analysis using the OAV of 36 compounds

in the seven V. divadii wines
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