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Effect of Saccharifying Enzyme on Fusel Oil Contentin wine

SUN Jin-xu

(Department of Biology, Heng shui College, Hengshui 053000 China)
Abstract: The effect of saccharification enzy me on fusel oil in wine was studied. The results showed that the saccharication enzy me could

inhibit the producing of fusel oil. When the adding content of saccharification enzy me was 2><103 U/g, the contents of n-buty | alcohol, propanol,
butanol, isoamy| 2 alcohol and isobuty | alcohol were decreased by 57.22%, 43.92%, 72.38%, 44.38% and 90.75%, respectively. Miscellaneous
alcohol gross reduced by 48.28% compared with that without adding saccharifying enzyme. The results indicate that fusel oil in wine could be

inhibited obviously through adding saccharifyingenzyme.
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Table 1 Retention time of different fusel oils
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o e I 1 2 3 4 5 6
AR FOREE 2-TE JE A EE R T JETEE F % BE
KGR /min 7.2240.20  7.9140.20 8.7240.25 12.0640.19  13.90#0.15 15.5240.20
R 2 BoMEARAE SR E R A EITAGTEIY, 30 CLRURMEIL 1 h, ¥ 0 0.1 mol/L
Table 2 The concentration of standards ) NaOH ¥ 15 mL, AR = R)E HEKERE
RARL  RAR2  RAR3  WRAR4  RARD ZURE, AL ED B NaOH 1 R E A filI2 Hid) i
ERAEE 01528 03056 0.6112 1.2224 1528 IR, YENZ AR, 10 mL2ERRFI R G5
ETE 00612 01224 02448 04896 0.612 WEHHMELYR 25 mL, F3 0.1%Hn %8 B 2 2 &
%TH 00538 01076 02152 0.4304 0.538 o VHE AR HBBRS 7). THREA TR
;;i;? 8:(1)‘1132 0().2029512 09;128024 095306:8 2122 2= 0 )X G105 > J/p <1000

% 3 A hBEARmENZ 5 i
Table 3 The curve equation for fusel oils

i i &AL R4
GETER Y=1.3085X-0.0159 0.9992
JEREE Y=1.0386X-0.0385 0.9983
F+TBf Y=1.1326X-0.0038 0.9956
2-THE Y=0.8587X-0.0071 0.9991
F % EE Y=1.3928X-0.0365 0.9992
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Fig.1 The saccharifying enzyme effect to fusel oil in wine
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Fig.2 The effectof saccharifying enzyme on propanol in wine
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Fig.3 The effectof saccharifying enzyme on isobutyl alcohol in
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Fig.4 The effectof saccharifying enzyme on isoamylol in

wine
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Fig.5 The effect of saccharifying enzyme on 2-butanol in wine
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