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4
(ssc) 200 g/kg, 7 g/h , ,
( ); 100 15min, , ’
N aH O3, 3% . ; ( )
48 h
24 h 24 h
—— ssC 50 g/kg — 2
X 21 25 s 10 d , 21
: : (60 ,
; 6 : 350 g/kg) (80 ,
) 1 i) )
132 sl (ssc) 1
1
Table 1 Effect of degree of drying Chinese jujube on changesof methanol and fusel oil
Before femmentation A fter fermentation
/ /
. % .
Chinese jujube ssc/ (g- L") Al mg- iy g ln g LY
(g- kg ) Reducing content M athanol Iobutyl Amyl
sugar aloohol alcohols
Fresh Chinese jujube 200 18 72 110 17 22 17 33 236 67
Dried Chinese jujube 200 19 85 11 5 16 54 21 76 237 42
Burning Chinese jujube 200 48 27 6 0 4 56 21 89 178 75
1 y ’
) ) 22
, 3 g/kg 95 :
1 1 2
2
Table 2 Effect of Chinese jujube juice extracted by enzyme and hot w ater on methanol and fusel oil contents
Before fermentation A fter fermentation
/ /
. % .
M ethods ( sz-/l) oL ) A |mﬁo°| (mg- L( y g LoD mg LY
g- kg ucing Dbuty my
sugar content M ethanol aloohol alcohols
40
Juice extracted by enzyme at 40 200 82 64 100 121 10 17. 93 121 41
95
Juice extracted by hot w ater at 95 200 22 54 100 16 66 22 42 21Q 32
2 y il
; 23
7 , 8 , 2 95
, , , SsC 80 g/kg ,
: 80 g/kg
(o1 SC 200 g/kg

3
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Table 3 Effect of fementable sugarson methanol and fusel oil in Chinese jujubew ine
Before fem entation A fter fementation
/ ) / /
B % g
T reatment ssc/ (g LY Alooﬁool (mg- Lzl) (mg- L- 1) (mg- LY
(g kg' ) Reducing content M athanol Iobutyl Amyl
sugar aloohol aloohols
80 g/kg 80 g/kg Filtered juice 80 8 25 40 16 25 13 75 116 27
Concentration juice 200 19 85 10 0 16 42 22 42 270 32
+ Filtered juicet+ sugar 200 159 85 11 3 17 83 25 28 230 44
+ Filtered juicet glucose 200 90 50 10 0 15 78 13 34 139 90
3 : : ( )
1 4 L
, , 24
, 4 , SSC 200 g/kg
L L L 4
4
Table 4 Effect of yeast strainson methanol and fusel oil in Chinese jujubew ine
/% /1 (1
A (mg- LY (mg- LY
Strains gﬁggtl (mgethl:;nol) Iobutyl Amyl
aloohol aloohols
S. ellipsodieus 12 0 16 42 20 67 225 33
S. cerevisiae var. 115 16 48 26 66 303 32
S. cerevisiae var. 110 17. 22 36 67 240 51
S. panbalinda 95 16 40 36 72 270 12
K S. cerevisiae 10 2 16 44 23 33 280 74
4 , 5 ) 25
, , SC 200 g/kg,
’ y 1 y 5
5
Table 5 Effect of main fertmentation tamperature on methanol and fusel oil in Chinese jujubew ine
%
/ ) /d / / (mg- LY (mg- L~ Y
M ain fermen- A loohol (mg- L° Y
Teamperature . . Iobutyl Amyl
tation period content M ethanol alcohol alcohols
16 20 12 98 17 33 20 67 121 54
21 25 10 115 20 64 23 66 237 67
26 30 6 11 0 41 51 54 67 384 66
5 , , , 21 25
) 26
10 , 6d, 2 , )
L 1 L 3 1 1
) 16 ) 6

20 ’ 1
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Table 6 Effect of fementor for post fementation on methanol and fusel oil in Chinese jujubew ine

/% / /lmg- L™ Y

A loohol (mg- L~ Y Isobuty! mg L7
Fementor Amyl
content M ethanol alcohol aloohols
( )CK (before post fermentation) 12 0 16 48 22 42 270 32
Glass container 12 5 13 54 20 51 246 67
Stainless steel container 12 6 13 98 21 22 236 62
Oak oval 13 0 12 65 20 34 16Q 00
6 L b 1 L 1 b
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Study on change and control of methanol and fusel oil in
fermentation process of Chinese Jujubew ine

ZHANG Bao-shan®, CHEN Jin-ping ., YANGL *,YANG Y a-lan®
(LD eparment d Food Engineering, Shaanxi N omal U niversity, X i'an, Shaanxi 710062, China;
2 College d Enviroment Engineering, Chang'an U niversity, X i'an, Shaanx i 710064, China;
3 Shaanxi Province Institute d P roductQuality Supervision and Ingection, X i'an, Shaanxi 710054, China)

Abstract: T he regular change and technologic control of methanol and fusel oil in fem entation process

of Chinese jujubew inew ere studied The results showed that in comparison of fementation using fresh
Chinese jujube to using dried Chinese jujube, the content of fusel oil in two typesof fementation is smilar,
but the content of fusel oil is high relatively using dried to burning Chinese jujube T he fermentation using
Chinese jujube juice,w hich extracted by pectolytic enzyme leads to rise in the content of methanol inw ine,
and using juice,w hich extracted by hotw ater leads to rise in content of fusel oil The content of fusel ail in
the fementation using vacuum concentrated Chinese jujube juice is low er than filtered juice,w hich adjusted
to SSC 20% w ith sugar or glucose S. ellipsodieus strain is suitable for fem entation of Chinese jujubew ine,

its content of methanol and fusel oil is lower. The higher the tenperature, themoremethanol and fusel oil

w as produced Post fementation can decreases the content of methanol and fusel oil inw ine, and the oak o-

val is the best container for w ine
Key words Chinese jujube; fementation w ine; m ethanol; fusel oil
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