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The effect of yeast on the organic acids of fig wine
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Abstract: The effect of fermentation with different yeast on the or-
ganic acids of fig wine was investigated. Five different commercial
yeast were used in this test, and the content of organic acids in fig
wine and juice was determined. Moreover, the relationship between
quality of fig wine fermented by different yeast and the organic acid
was investigated through the PCA analysis. The results showed that,
content of total organic acid, including acetic acid, succinic acid,
citric acid, maleic acid in fig wine fermented by five different yeast
raised. The contents of acetic acid and succinic acid in wine fermented
by D254 were 3 805.99 mg/L and 2 194.29 mg/L, respectively. The
content of citric acid in KD fermenting wine was 1 635.31 mg/L. Mo-
reover, all of the contents of fumaric acid and oxalic acid in wine fer-
mented by different yeast declined. And the content of oxalic acid in

KD fermenting wine (104.99 mg/L) was higher than others. The
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PCA analysis indicated that, organic acid such as malic acid, citric
acid, tartaric acid and oxalic acid showed apparent reciprocity with
KD. The results of this experiment can provide theoretical basis to fig
wine production.
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Figure 1 The liquid chromatogram of calibration organic

acid mixture
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Figure 2 The liquid chromatogram of fig juice

organic acids
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Table 1 Standard curve of organic acids
AHHLER T [EYEpR MXRZRBR?  HLIERE]/min KHEFEF/(mg - LD

R Y=14.567 6X +4.388 9 0.999 4 5.550 4.1~20.6

WA R Y=2.386 5X +8.932 7 0.992 7 6.107 15.7~78.5

IR Y=1.073 1X—0.163 2 0.999 9 7.341 35.6~178.2

A Y=0.865 6X —0.043 4 0.999 9 7.834 35.1~175.5

L1 Y=0.602 9X —0.232 4 1.000 0 8.673 90.6~453.1

PR R Y=1.474 3X+0.897 3 0.999 9 10.110 41.0~205.0

T Y=0.248 0X +0.164 8 0.999 9 12.125 73.2~366.1

kR Y=79.748 9X—3.513 9 0.999 9 12.882 1.8~8.9

(=17 Y=157.187 4X —0.242 1 0.999 9 16.381 0.7~3.7
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Table 2 Organic acid content of fig and fig wine
A LR Kith/(mg« L7D) /
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R 156.58 101.27 96.36 104.99 96.96 98.68 BRI AR EEFER
A — 123.39 131.88 288.09 82.93 246.59 A5 V% R v e 2
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LR 368.17 325.79 311.45 336.14 346.47 333.96 Y A VR R il
R 2391.86  3.805.99 3 342.15 3766.65 3555.80 3 486.27 e T i
R 963.12  1420.52 1 433.94 1635.31 1420.87 1 395.47 TR TR AT e
TZm 691.11 2 194.29 1 794.39 1751.78 1841.34 2 057.36 H fif ok
3k iR 0.71 5.13 6.63 5.04 8.41 4.81 —
WK 11.27 9.50 9.73 8.70 10.61 9.63 —
CHHLBRME 540723  8825.63 7996.97 886819 8131.27 834322 —
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Table 3 Eigenvalueand total variance of principal

components analysis

) ) 4 HEAE AR FRBOT 5 R A
ES ¥ - N
it mE/% BR/Y% K FE/% BR/%
1 4.68  52.01 52.01 4.68  52.01 52.01
2 .91 21.17 73.18 .91 21.17 73.18
3 1.50  16.72 89.90

Table 4 Principal component analysis of common

organic acids

A LB W AR SRR AR LR
Wik 1.000  1.000  1.000  1.000  1.000
I 0.928  0.622  0.796  0.002  0.523
AR MER T R SRR WOm
iy 1.000  1.000  1.000  1.000
I 0.982  0.954  0.864  0.914
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Figure 3 Scatterplots of five yeast on the first two

principal components
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Figure 4 Scatterplots of nine organic acid on the first

two principal components
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