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Determination and Control of Higher Alcohols in Milone

ZHAO Ren-guo XIAO Dong-guangand WANG  Wei-jun
BioengineeringollegeofTianjitniversityfScienceand Technology
TianjidndustribiicrobiologKey-lab Tianjin300222 China

Abstract The alcoholdnmilonemainlycoveredmethanol ethanol normal propylalcohol isobutydlcohol n-butyl
alcohohnd isoamylalcoholThe contentfn-butyklcoholas 97 40 mg/L higherabove theflavorinthresholdalueof
lighbeer 50 mg/L .Besides seedculturmedium theadditionfcarbonsources proteitreatmentand mixed micro-
bialfermentatiomuld influencgreatlyheformatiomftotahigheralcoholand n-butyhlcohol And theeffectsfink
tiapH value temperaturand liquidillimyantityere comparativelgmall The optimizationffermentatiotondi
tionsouldreduced6 % n-butylalcoholnd 79 % methanoland advancetheharmony betweenotherhigheralcoholson-
tentsBesides milonecouldbecome cleanewithbettetaste Tran.by YUE Yang
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