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Study on Phenethyl alcohol Derived from Beer Yeast

HUANG Ya-dong' YIN Bo—xing?
1.Bioengineering Department of Jiangsu Food Occupational Techniques College Huai’an Jiangsu 223001
2.Food College of Yangzhou University,Yangzhou Jiangsu 225000 China

Abstract  Phenethyl alcohol has rose aroma and it is the important flavoring compound for alcoholic beverage like sake and grape
wine etc. The theory that beer yeast could produce flavoring materials  enzyme or microbes to transform phenylalanine into phenethyl
alcohol was applied in practice. The biosynthesis of amino acids in beer yeast is mainly adjusted by DAHP synthetase chorismate
synthetase chorismate mutase anthranilate synthetase prephenic acid dehydrase and prephenic acid dehydrogenase. a—ketone acid de-
hydrogenase exerted the main function for phenylalanine in the transformation of intracellular L-phenylalanine into phenethyl alcohol.
Tran. by YUE Yang
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