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Abstract: Wickerhamomyces anomalus were single or mixed inoculated with Saccharomyces cerevisiae
to check the effects of inoculation Wickerhamomyces anomalus on the physicochemical property
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and aroma profile of Prunus salicina Lindl. cv ‘Kongxinli’ fruit wine. Results demonstrated that the
acid contents of ‘Kongxinli’ fruit wine was decreased by single inoculation and mixed inoculation of W.
anomalus. However, no differences were found in electronic sensory evaluation among ‘Kongxinli’ fruit
wine. The varieties of esters, alcohols, acids, aldehydes, ketones and other compounds were 21, 13, 4, 2
and 10, with the contents of (1131.11+£38.46), (399.24+23.56), (14.48+0.53), (60.20+£5.03), (109.20£7.30)
mg/L, respectively in ‘Kongxinli’ fruit wine fermented with W. anomalus yeasts. Compared with the S.
cerevisiae group, the group inoculated with W. anomalus alone increased the types of alcohols and other
compounds, increased the contents of esters, alcohols and aldehydes and ketones, and decreased the
contents of acids. The aroma components of mixed inoculation were close to that of S. cerevisiae group.
Therefore, single inoculation of W. anomalus reduced the acidity of ‘Kongxinli’ fruit wine and improved the
varieties and contents of its aroma components.

Key words: Prunus salicina Lindl. cv ‘Kongxinli’; Wickerhamomyces anomalus; fruit wine; physicochemical
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