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38C 3
1.0e7 /mL.1.5¢7 /mlL 2.0e7 3.1
/mL A-1.A-2.,A-3.B-1.B-2.B-3.
c-1.C-2 C-3, 50mg/L 1o
28°C pH
5~7 o
15C 20 o
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(1) . A-3
n=3 o B-2 B-2
(2) pH PHS—2 B-2 .
n=3 o 1
(3) — ‘e
5 4 pH 1% /° pH 1% /°
A-1 3.7 860 7.5 4.2 710 5.5
100mL A-2 3.8 8.40 7.1 4.0 7.03 5.8
100mL-50mL-50mL h A-3 40 8.00 7.0 41 155 4.0
B-1 42 873 7.4 4.4 811 4.8
5 ~10 min - RE52-3 B-2 45 827 7.7 43 675 5.5
40C SmL B-3 44 830 5.5 4.1 7.34 5.4
lml.  GC - MS . C-1 3.6 890 5.5 42 812 5.5
c-2 3.7 913 6.0 4.3 8.67 5.0
J&W 122 - 7062 DB - WAX C-3 40 9.74 7.1 4.3 9.32 4.4
60. 0m x 250.m x 0. 25 um; 250°C 5 2
50C 6°C /min 160°C 20°C /min
230°C He 250°C 1. OmL/min;
El 70eV MS 150C T
230C; 1plLe ’ ,
2.5
2
A-1 60.3+4.6
A-2 67.5+5.4
A-3 61.1+4.3
B-1 67.9 5.2
B-2 71.3+2.0
B-3 67.8+3.5
C-1 64.6+3.5
Cc-2 65.4 +4.1
-3 59.4+3.3
A
o ; B
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3
1%
A-1 A-2 A-3 B-1 B-2 B-3 C-1 C-2 C-3
8 Acetaldehvd 0.051 nd 0. 049 nd nd nd 0. 026 nd nd
cetaldehyde
Ethyl Acetate 5. 836 nd 0.03 0.183 0. 055 0.075 0. 069 0. 048 0. 028
| l—g’mpanol 0.03 nd 0.036 0. 045 0.042 0.021 0.08 0. 068 0.034
) fﬁethyl —_11—_Pr0panol 0.143 nd 0.025 1.039 0.725  0.31  0.833  0.776  0.546
3 E I\_/Ipthvl __11 —_Butanol 1.542 nd 1.304 6. 481 3.183 1. 056 5.194 3.509 2.766
3- -2 -
3 - Hydroxy - 2 — Butanone 0. 387 1. 604 0. 394 0.1 0. 109 nd 0. 194 0.179 0. 166
2= -2 d 1.229 d 1 1 d d d {
2 — Hydroxyethyl —2 — Propenoic acid ester n ’ " ne ne n n n ne
2- . . 0. 029 nd nd 0.097 0.024 0.028 0. 105 0.05 0. 047
2 — Hydroxy Propanoic acid ethyl ester
3 - -1-
3 — Ethoxy - 1 — Propanol 0.018 nd nd nd 0.02 nd nd nd 0.022
1- -2 -
1 — Hydroxy -2 — Propanone nd 1. 154 nd nd nd nd nd nd nd
13- d 1 d 0.015 d d 1 d d
1 3 — Dihydroxyacetone Dimer " e " ’ " " ne n n
Hydroxy Acetaldehyde nd 2.055 nd nd nd nd nd nd nd
3 i ;ydroxv_—ZZ_— Melh;l4—_4 ~ Pyrone nd nd nd nd 0.075 nd nd nd nd
Octanoic acid ethyl Ester nd nd nd 0. 025 nd nd 0.022 nd nd
Y > ac y LS
Acetic acid nd 6.317 nd 0.771 0. 158 0. 095 0.292 0.281 nd
etic acic
Furfural nd 1.8 nd nd nd nd nd nd nd
urfure
Formi i nd 12. 836 nd nd nd nd nd nd nd
ormic acic
Phenylethyl Alcohol nd nd nd nd nd nd 0. 063 3.418 nd
2233—;3utanediol 0.071 0. 188 0.043 0. 396 0. 064 nd 0. 095 0.091 0.228
Phenvlformic acid nd nd nd nd nd 0.042 nd nd nd
ny :
2- nd nd nd nd 0. 067 nd 0.099  0.071 nd

2 — Methyl — Propanoic acid
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Study on Development and Flavor Substance of Whey Beverage Wine
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Abstract: In order to make better use of whey which is by-product of cheese processing industry whey beverage wine

is fermented with different wine yeasts and different proportions. Physicochemical index sensory evaluation gas chromatog—

raphy-mass spectrometry of the fermentation liquid are analyzed. The results indicate that best whey beverage wine produc—

tion technology is adding sucrose to 12% solids inoculating yeast B to 1. 5¢7/mL keeping main fermentation at 28°C for 5

~7 days postfermentation at 15°C for 20 days. Whey beverage wine is yellow clear rich creamy highlight bouquet

harmonious taste. Alcohol content of whey beverage wine is 7% to 8% .
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