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Research on the Formation of Higher Alcohols in the Production
of Jufeng Grape Wine

ZHEN Hui-ying  WANG Jie LI Chang-wen ZHANG Wei and YUAN Li
Food science & Technology College of Hebei Agriculture University Baoding Hebei 071001 China

Abstract Higher alcohols in grape wine as yeast metabolite are the main flavoring substance. Different inoculum quanti-
ty addition of different nitrogen source and nitrogen content in grape juice are influencing factors to the formation of high-
er alcohols. 6x10° cell/mL inoculum quantity resulted in the minimum higher alcohols formation. Excessive higher or low-
er yeast concentration in grape juice would increase the formation of higher alcohols. The formation of fusel oil reached the
lowest with the total content of a-amino nitrogen as 180~195 mg/L.The addition of leucine had evident effects on higher
alcohols formation and the addition of glycine had rarely effects on higher alcohols formation. Tran.by YUE Yang
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