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The Effect of Protease on Fusel Oil in Wine

SUN Jin-xu, ZHU Hui-xia
(Department of Biology, Heng shui College, Hengshui 053000, China)
Abstract: The effect of protease on fusel oil in wine was studied after the fermentation‘of wine andthe results showed tha the content of

fusel oil in wine was reduced by increasing the protease dosage within 0~20 U/g range. When the dosage of protease was 20 U/g, the content of

fusel oil was 0.231 g/L, which was reduced by 60.52%. When the dosage of protease was more than 20 U/g, the content of fusel oil increased

with the increasing protease dosage. T he changingtendency of isoamylol, isobutyl alcohol and propunol was similar with fusel oil.
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Table 1 Retention time of different fusel oils
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Table 2 The concentrations of the standards
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ERE 01528 03056 0.6112 1.2224 1.5280
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Table 3 The curve equation for fusel oils
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Fig.1 The protease effect on fusel oil in wine
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Fig.2 The protease effect on n-propanol in wine
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Fig.3 The protease effect on isoamylol in wine
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Fig.4 The protease effect on isobutyl alcohol in wine
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