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Outline of work
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Experimental setup



Fermentation setup



Spontaneous fermentation



Yeasts and bacteria isolated and identified 
from spontaneous fermentation



Experimental setup



Inoculated fermentation series
Experimental plan



Symbol explanation (for next 5 slides)

acid



Control fermentation
Sb-Oo



Sequential fermentation
Lm-Sb

Yeast ID: WLN agar



Co-inoculation fermentation
Lm+Sb



Sequential fermenation
Td-Sb

Yeast ID: WLN agar



Co-inoculation fermentation
Td+Sb



Aroma compounds in finished apple wines
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PCA plot (scores) of aroma samples from finished 
apple wines



PCA plot (loadings) of aroma samples from finished 
apple wines



Conclusion

• Increase of propyl-acetate



Ester synthesis in yeast

Dzialo et al., 2017





PCA plot (scores) of aroma samples from finished 
apple wines



PCA plot (scores) of aroma samples from finished 
apple wines



Take-home messages

• Nowadays, there is still a plethora of unexplored 
habitats out there from which yeasts can be isolated 
and used for e.g. new fermented alcoholic 
beverages

• The style/aroma of a fermented beverage may be
controlled by the choice of yeast and/or inoculation 
strategy


