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Screening of Better Carriers to Immobilize Cider Yeast

Bai Xuelian', Zhang Huawei?, Yue Tianli!

1 (College of Food Science and Engineering, Northwest A&F University, Yangling 712100, China)
2 (School of Pharmacy, Zhejiang University of Technology, Hangzhou 310014, China)

ABSTRACT In our continuous study on screening of superior carriers to immobilize cider yeast 7%, three
kinds of material were selected, including alginate-Ca, PV A-alginate-Ca and chitosan-alginate-Ca (ACA).
The physical and fermentative properties of these immobilized carriers were systematically investigated. The

results were shown that cider yeast immobilized by ACA has better mechanical intensity(34. 32g/mm?), pen-
etrability(0. 1295) and continuous fermentation capability. The alcoholicity of primary cider can achieve at

9.8%. The content of residual sugar and acid are 2, 75g/L, 2. 77g/L, respectively. It was suggested that

ACA is a superior carrier to immobilize cider yeast and would have potential applicability in cider production.
Key words cider yeast, immobilized carrier, chitosan-alginate-Ca (ACA)

2000 FEE 35 BM 2 WL 254 W) | 47




