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Introducao

Recorrer a leveduras secas activas (LSA) garante fermentacdes consistentes e
homogeneidade da qualidade dos vinhos em anos consecutivos.

Das cerca de 200 LSA existentes no mercado apenas trés estirpes de
leveduras foram isoladas em Portugal (Vinho Verde, Dao e Bairrada)

O uso de espécies/estirpes autoctones é preferivel porque:

% estao mais adaptadas ao micro-ecossistema e clima de cada regiao;

% possuem melhor capacidade de predominar sobre a flora microbiana nao
desejavel;

% contribuem de forma favoravel para o perfil caracteristico dos vinhos de cada
regiao.



Introducao

Estudos biogeogréficos realizados em diferentes sub-regides dos Vinhos Verdes,
demonstraram uma elevada diversidade genética das estirpes de S. cerevisiae e verificou-se
a ocorréncia de estirpes indigenas caracteristicas para cada vinha (schuller et al., 2005;Schuller et al., 2007).

A compilacao dos trabalhos efectuados levou a constituicao de uma coleccao de estirpes
autoctones de S.cerevisiae para trabalhos futuros que visam:

R/

% Conservar a biodiversidade de estirpes indigenas;

R/

% Avaliar o potencial enoldgico das estirpes de acordo com critérios de seleccao
técnoldgicos, organolépticos e de seguranca alimentar.

Critérios Tecnologicos Critérios Organolépticos Critérios de Seguranca
Alimentar
Vigor, taxa e temperatura da fermentagao | Compostos secundarios e | Carbamato de etilo,
Resisténcia ao SO, e ao Cobre compostos aromaticos aminas biogenicas e
Floculagao e produgéo de espuma metanol.
Propriedade Killer
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Materiais e Métodos

Isolamento de leveduras

Fermentacao
espontanea

Isolamento Identificacao

{2 £ dos isolados
—) il
<0 gL S
«-2¢g/L

Meétodos Moleculares

Perda de peso (g/L)

Tempo (dias)



Andlise
preliminar

Andlise
discriminatoria

Métodos moleculares para identificagcdo dos isolados

Perfis de restricao de Amplificacdo de

DNA mitocondrial sequéncias Interdelta
(miDNA RFLP)

Andlise de

Microssatélites Microssatelite Crom. Posicao/ORF

[ | AAT2 )
wizE




Resultados

Estirpes de S. cerevisiae obtidas nas diferentes regioes

N° amostras | Fermentacoes o Saccharomyces
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recolhidas Espontaneas cerevisiae

——

e R
)

n

(*) Andlises em curso



Resultados

Cinética de fermentacgdo
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Estirpes de S. cerevisiae envolvidas em fermentagoes espontaneas
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_ Resultados

Estirpes de S. cerevisiae envolvidas em fermentagoes espontaneas
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Resultados

A base de dados de estirpes autoctones de S. cerevisiae

Permite consultar
informacao sobre:

*Castas

*Regides Vitivinicolas
*Métodos de identificacao
Estirpes/ Dados genéticos

*Publicacbes

http.//scwsc.bio.uminho.pt

Saccharomyces cerevisiae

wine strain collection

Saccharomyces cerevisiae is the yeast responsible for alcoholic fermentation that has been used
for millenia in wine making, baking, brewing and distilling - as mankind’s oldest domesticated
organism. This species became the model organism par excellence, was the first eukaryotic
Yeast Strain Isolation  } genome to be completely sequenced, and provided a wealth of knowledge on its molecular and
cellular biology, standing today at the forefront of molecular biology and functional analysis in
genetics and genomics.

Molecular analysis

Methods

However, as for many other laboratory model organisms, understanding of the ecological,

Wine Regions evolutionary and population genetic features that shaped the biology of S. cerevisiae is ot st Sater
Vineyards . underscored by a wealth of knowledge on molecular and cellular biology, mainly obtained from a

very limited number of reference Iaboratory strains. In the last few years yeast researchers Saccharomyces cerevisiae
developed a keen interest to identify genomic variability between wild-type yeast strains from strains for winemaking

different ecological niches or strains that are used for different technological applications. Molecular charactenzation
Our Publications and genetic diversity

Acknowledgements Phenotypic variation among wine yeast is well-known among strains and was recognized by

winemakers before being appreciated by geneticists. Significant heterogeneity is apparent among

strains in the production of ethanol, acetic acid, sulfite, and other metabolic products. In this context -
emerged the S. cerevisiae wine yeast strain collection for the conservation of biodiversity, o
sustainable development of genetic resources and for an equitable sharing of genotypic data.

Grapes

This S. cerevisiae strain collection was obtained from different winemaking regions in Portugal and France by collecting strains in yearly
sampling campaigns from 2001 on. For each strain record, numerous characters are annotated, including metadata and allelic data for a
set of highly polymorphic microsatellites.

This strain collection has been constituted at the Centro de Biologia Molecular e Ambiental (CBMA, Minho University, Braga, Portugal) in
collaboration with the Unité Mixte de Recherche Sciences pour Oenologie of the Institut National de la Recherche Agronomique (Montpellier,
France), BIOCANT, Centro de Inovag3o em Biotecnologia (Cantanhede, Portugal), CESAM and Biology Department of the Universidade de
Aveiro (Aveiro, Portugal), L-INIA Dois Portos, INRB IP,(Dois Portos, Portugal) and the Centro de Investigag3o de Tecnologias Agrarias (Dep.
Ciéncias Agrarias, University of the Acores).

Field work and research was funded by the programs POCI 2010 (FEDER/FCT, POCTIAGR/56102/2004) and AGRO (ENOSAFE, N°® 762).
The research leading to this database has also received funding from the European Community’s Seventh Framework Programme
(FP7/2007-2013) under grant agreement n® 232454
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Resultados

A base de dados de estirpes autoctones de S. cerevisiae

Saccharomyces cerevisiae

wine strain collection

POSSibiIita pequisar as Home SCWSC Search
estirpes isoladas por:

Yeast Strain Isolation = —Jp Collection Number: | ‘ [ Goto ]

Molecular analysis

[¢] d 1 | d Method: = —Search Parameter
° N 0 ethods .
€ 1solado
- - Country: | All E Wine Region: | All w
Wine Regions >
- - 'Vmeyard: |AH /M@ape Variety: | All v

W /[ search | [ Reset |

Number of search results: 501

*Regides Vitivinicolas
*Vinha

Collection , " .
Country Wine Region Vineyard Grape Variety Location
Number
-Castas
GMYDBZ‘ Portugal Vinho Werde Wine Region [infg Quinta de Covela AVESSO [Infe] 41707 N 7° 58" W [Go]
GMYD05 Portugal Vinho Verde Wine Region [infs) Quinta de Covela AVBSS0 [Info) 41707 N 7° 58" W [Go]
GMYD0S Portugal Vinho Verde Wine Region [info) Quinta de Covela AVESS0 [Info) 41° 07" N 7° 58' W [30]

Home

Cada estirpe tem

Yeast Strain Isolation

informacgao detalhada e

Vineyard: Quinta de Covela [Search | Website]

SCWSC Strain Detail
Collection Number: GMY002

Country: Portugal [Search]

Location: 41° 07" N 7° 58" W [gq)

sobre a sua origem e ——— . I —

Grapes

iSOI ame nto e as suas . Pt Wicrosatellite Details:
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Conclusoes

Esta coleccéo de estirpes de S. cerevisiae constitui um recurso importante
tanto para estudos de avaliacao e de conservacao da biodiversidade, como
também para a futura selecgéo de estirpes que poderao ser utilizadas na
producao de vinhos com aromas diferenciadores.
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