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Enological Characteristics of Wine Yeasts
Constructed by Hybridization

between Saccharomyces cerevisiae EC-1118 and L-2226

HIRANO Takahiro and SAKURAI Hiroshi

Six hybrids were constructed from two wine yeast strains, Saccharomyces cerevisiae
EC-1118 and [:2226, generally used for wine making in Iwate prefecture. Enological
characteristics of the hybrids were investigated by 6.0 I-scale brewing with Riesling Lion
grape must. The components of the aroma, like the fruits, in the wines produced by some of
the hybrids were higher than that by the parents. The sensory test indicated that wines
produced by some hybrids were higher than the parents were. It was suggested that the
hybrids are superior wine yeast, which can deal with diversification and individualization

of the wine.
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pH Ape  F-S02  t-S02
(%) (g/100 1) (g- /100 1) (mg/1) (mg/1)
1.070 15.9 3.28 0.83 0.619
KO-3 11.0  0.998  3.20 0.81 3.29 0.82 0.163 0.0  27.0
KO-7 10.6  0.998  3.08 0.81 3.19 0.85 0.132 0.0 25.6
KO-10 12.3  0.997  3.32 0.75 3.20 0.90 0.071 0.0 28.2
KO-11 11.5  0.997  3.08 0.74 3.19 0.87 0.121 0.6  30.2
K0-12 11.6  0.998  3.37 0.81 3.36 0.85 0.192 0.0  24.0
KO-13 11.7  0.996  2.88 0.62 3.28 0.86 0.123 0.8  32.5
L-2226 11.8  0.998  3.43 0.61 3.35 0.87 0.138 0.0  25.6
EC-1118 12.4  0.996  3.08 0.60 3.26 0.86 0.178 0.0 22.1
W3 11.7  0.996  2.88 0.71 3.29 0.85 0.155 0.0  18.6
(mg/1) /N
n-
K0-3 14.3 35.2 20.2 18.27 3.39 152.3 0.80 190.8 0.19 0.07 0.02 2.64 10.72 0.20 0.48
KO-7 20.0 44.3 14.3 26.53 4.43 174.1 0.87 214.9 0.25 0.09 0.04 3.78 11.42 0.01 0.53
K0-10 47.9 35.7 14.3 18.47 1.61 158.8 0.78 191.5 0.20 0.17 0.06 3.10 10.76 0.02 0.96
KO-11 6.5 37.0 12.6 23.33 4.32 173.6 1.15 209.5 0.23 0.05 0.03 3.41 11.23 0.24 0.50
K0-12 10.7 32.5 13.0 15.54 3.85 153.3 1.33 181.8 0.15 0.09 0.04 2.65 13.41 0.02 0.44
K0-13 15.8 33.3 14.0 13.14 2.99 136.2 1.42 163.4 0.11 0.05 0.03 2.72 10.28 0.02 0.54
L-2226 33.5 36.1 14.1 38.44 2.22 190.7 0.69 243.2 0.19 0.30 0.07 2.19 11.49 0.28 1.02
EC-1118 8.3 35.0 15.7 14.37 2.33 124.6 1.03 154.7 0.20 0.07 0.05 3.03 12.06 0.03 0.55
W3 8.9 35.6 10.3 29.39 5.36 149.6 1.07 189.3 0.10 0.04 0.02 2.76 10.90 0.03 0.49
15
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