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Abstract: The regulation and the control of higher alcohols yield in mulberry wine was carried out by single factor test and response surface
method. As initial pH value was 3.8, fermenting temperature was at 24 ‘C,and the inoculating quantity was 8x10°ell/mL, the yield of higher alco-
hols was 357.06 mg/L, decreasing by 13.07 % compared with conventional fermentation.
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