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Abstract : The study aimed to explore the effects of amino acid variety and addition amount on the formation of

the main flavor compound higher alcohols in hawthorn wine by using Huixian hawthorn as raw material and

adding five amino acids into fermentation broth of hawthorn. The results showed that the other four amino acids

exerted obvious influences on the generation of higher alcohols in hawthorn wine except glutamate. In that,

glycine, as the precursor for the synthesis of phenethyl , led to the increase of phenethyl content in hawthorn

wine. Whereas,the addition of valine, phenylalanine and leucine promoted the increase of isobutanol, phen-

ethyl and isopentanol alcohol in hawthorn wine, respectively.
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Fig.1 Gas chromatograph map of three higher alcohols standards
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Table 1  Linear analysis results of three higher
alcohols standards
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Fig.2 Effects of different amino acids on the

formation of isobutanol in hawthorn wine

2.2.3 SEBRMEMLUBEREZEERE
BIFM (&4 Sy BRI LA v o LT
A R R RE . ER L 4 RT TR R TR (0 ~
4 d) FSIMAR N 2R 1 S g 2H Hh R AR R TR
W ETE EEZ R 4 ~20 d KRB, 2R 2 A
G EE 1Y) T R e T 2 i At S 55 2H R X
WA hoR AR R AR B B3y b T 2
1%, I HBE R 1728 A s AN T R AT
RGN S IR N R 1 L R L
AR A Y 3. 83 %, M inse AR . H &
TR Az RN AT Z TR 1Y S S 4 S X R EE, R
WA G O SR AR A Bl G RT N, A RV TR
TN 22 R RE PH St B2 e LA o A i

250
200

T 150

o0

E

% 100

p “o— MM —— AR
501 —W— AR —A—FENAER

—— HER —e— NER

0 4 8 12 16 20
Ay fi)/d

B3 RIREAY R AL AR PR AR FG R
Fig.3 Effects of different amino acids on the

formation of isopentanol in hawthorn wine
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Fig.4 Effects of different amino acids on the

formation of phenethyl alcohol in hawthorn wine
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Fig.5 Effects of addition amount of glycine on the

content of three higher alcohols in hawthorn wine
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the content of three higher alcohols in hawthorn wine
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