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Saccharomyces cerevisiae is the main agent of alcoholic fermentation. It is employed in many beverages, and it should be properly chosen according to the type
of matrix to be fermented.

Wine yeasts are generally not considered appropriate for beer because in wort the main sugars are maltose and maltotriose and not all the S. cerevisiae are able to
ferment them, since wine strains preferably ferment glucose and fructose.

In this study, we compared two S.cerevisiae strains. The first one was Rock (Lamothe Abiet, Italy), a commercial starter specific for beer, the second one was 60 a strain
belonging to the Collection of Microorganisms of CREA-VE (Asti) isolated from wine.

This work was aimed at evaluating the ability of a wine yeast strain to ferment wort and at investigating the interaction between yeasts and hops during the
fermentation, in order to identify possible synergistic effects useful to varietal aromatic expression of final products.

The fermentation compounds obtained by GC-MS analysis were
different:
60: higher amounts of isoamyl acetate, 2-phenylethyl acetate,
ethyl decanoate and 4-vinylguaiacol

Rock: higher concentration of ethyl-9-decenoate and ethyl butanoate

A strong interaction between hops and yeast emerged in the
accumulation of both terpene hydrocarbons and vinylphenols
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RESEARCH TOPIC

The beers obtained from strain 60 have:
❖Lower alcohol content 
❖Higher volatile and total acidity 
❖lower Ph
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FERMENTATION

The beers from Rock strain have:
❖Higher alcohol content 
❖lower volatile and total acidity

Different Yeasts

Yeast-hop interactionDifferent hops

Beer profile enhancement

The beers from Rock strain and also 60 with Mosaic show
❖higher floral (orange blossom and rose) notes

The beers obtained from strain 60 are:
❖spicier (cloves)
❖higher aromatic vegetal notes (fig leaf) with Mosaic

The intensity of some attributes was more influenced by the 
hop:

❖ 60 showed less intense floral, fruity, honey and caramel 
notes with Hallertau;

❖ Mosaic confers higher tropical fruits and grapefruit notes 
with both the yeasts.

sample density alcohol pH
Total acidity  

(g/L)
Volatile 

acidity  (g/L)

60 HA 1.008a 3.75 ±0.01c 4.17d 1.80 ±0.01b 0.44 ±0.02a

RO HA 1.004b 4.36 ±0.01a 4.38b 1.70 ±0.01c 0.26 ±0.01c

60 MO 1.007a 3.81 ±0.01b 4.22c 1.94 ±0.01a 0.36 ±0.02b

RO MO 1.004b 4.36 ±0.02a 4.41a 1.65 ±0.01c 0.28 ±0.01c

Different letters indicate significant differences with ANOVA and Tukey test
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