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A S0, 50 mg/L i #1451 ,10C M 12 h, KH,
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2 g/ LI K A A 5 B S B e A E U
SO, 50 mg/ L., % £ I8, il 5 K5 4 25 90 647 2 ~3 I
FIOR MR RE NG o CAE 3 R AR A 4 T A i, 20 1R
WA WL
1.3 HEEEH
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G4511) . ) F Sigma — Aldrich dt 52 43 2% &, T 84
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B il &= I ( Pectinase, Aspergillus niger) : W
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B 00 2 T Tl < R Wy T ik ) ) g 7 R 3 R
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S AR W R BE T B AS 20 N 1 RO 3 Y AL
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JC PO fR R G 5. M2013660 ) 2 B &,
Mecilvaine Z¢ i ¥ ( 8 B2 &0 — 40 — 47 18 IR 22 b L,
0.1 mol/L,pH {4 5. 0) BV& , ¥ BB TS 330. 49 U/mlL,
TR BT A AR R R T R A0 MR S R 1 2
FIR o

Bl RLLEEREIE-29d BYETEA (WL BEFRIE AR
Fig.1  Colony morphology of R. mucilaginosa Bei—29

strain on WL medium agar plate
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Fig.2  Cell microscopic morphology of R. mucilaginosa

Bei — 29 strain ( x 100)
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Fig.3 GC — MS TIC of free volatiles from aroma

glycosides of Meili new wine
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Tab.1 GC - MS quantification and identification of free volatiles from aroma glycosides by
enzymatic hydrolysis of Meili new wine pg/L
R pmmn gewRk wm L RME ®e  Ra R
F5 Wl il B il R 7 £ T
1 859 1-C 2.0 33.0 19.0 12.0 14.0 0t )
2 1165 ¥R 21.0 304.0 156.0 103.0 127.0 T, T v S I T MR, TR R
3 1262 TR 5.0 48.0 15.0 8.0 7.0 e et
4 1366 A7 7.4 139.0 59.0 37.0 37.0 A6 B g 197
3 1553 HEER 0 35.0 20.0 14.0 17.0 PRI A Rk
/N 35.4 559.0 269. 0 174.0 202.0
6 1292 4-7 FL Iy 1.0 35.0 13.0 12.0 5.0 Tk, T JE bk
7 1301 4- 707 F A B A By 1.0 42.0 16.0 13.0 8.0 T3 I, b JBE
8 1415 4- 2 Wi e IR Ty 2.0 63.0 25.0 24.0 10.0 [N TV
Nt 4.0 140. 0 54.0 49.0 23.0
9 793 AR ALY 0 14.5 8.4 2.1 6.4 BRI BOR IR
10 826 - Il P 0 7.8 7.4 2.4 3.1 EF3E MR A,
11 1006 & R 0 11.5 6.5 3.5 3.0 ¥ BT R
12 1029 PR s 0 2.0 0 1.0 1.0 FrE B
13 1092 HL IR 0 3.6 4.5 1.8 3.0 FEAEHEIR SR B
14 1219 EE 0 2.6 1.0 0 1.1 HE T H,
15 1245 75 - 0 10.2 4.6 2.3 3.7 FreE, BE A, B
16 1438 B M3 5 i 0 1.0 0 0 1.0 P K R T
17 1558 5 AE A 0 10.0 2.1 1.0 4.0 HEL R
/N 0 63.2 34.5 14.1 26.3
18 1285 A 0 g 0 3.0 2.0 1.1 1.5 B i
19 1378 B-K 1 0 1.0 0.5 0.2 0.8 BEE Sk s SE R R
20 1480 B-% % 0 1.0 0 0 1.0 E v
/N 0 5.0 2.5 1.3 3.3
21 1450 A HE R £ Tig 0 0.5 0.1 0 0.2 WA R T
22 1568 R Tk 0 15.5 9.0 6.5 7.0 T IR AT BB
BT HEER
23 1633 TR T R g 0 0.5 0 0 0 FEFT
/Nt 0 16.5 9.1 6.5 7.2
At 39.4 783.7 369. 1 244.9 261. 8

A-ZHEHEW A-2 W5 B R 4-2 0% HE AR B
AR B AL BE R MR K B Z 140 pg/L, I R
2T T R AT A ROK R 0 23 pe/Lo ¥ K PR 284k
A WU AE AT P B 400 pg/ LM W R I 2 1
B O L 2 T O

ASTIFSE o, WA 6 9 T o A 2R SO v, 3t
ST O R ZEAL A, A O A A S oh
19 Fir, 3t 63. 2 g/ L, BF A= e 4T 18 B VR 11 7K
il A 9 R,k 23,6 /L, B gl 2 e A B AN
Lafford 4 & 5 Jie B b B8 42 i 7 b, 30 B2k o J8E 4 51
H334.5 we/L A 14. 1 pg/L, ARS8k
£ T PR HE AT R A RO A R A A i, B0
7 LIRS R T TS 5 095 B R RE VR B KT 6 mg/L,
A BB A RS R BT RO R R R T R e E 1~
4 mg/L, e 5 BT R 9 7 SR K B80T T 04 B

it R R P A R T
I 2 0 Fl 2 Muscat 2291 (9 0 Rl o 8 25 105 o0 8 4
I 11 ML ) (ARG, 2 A LA 0k I, R O R AE A
A I R WL B (R 100 /L T i I L B 1
O 250 g/ LU0 A A W o s e % B
HAETE o PRI 3% 2 M T A K A A ) T 4R v A A
(1) 75 <

C5 25 H 2 5 13 0 A 4 0 00 2 T A TR o o
A0 e 0 T B A A W, AR I 3 . A A
Kt BT I AN B-45 B 2L R, A A R AR
ST 1 BB AL AO A0 BT 3 S RGO R
FE4R R 5.0 we/L A 3.3 we/L, B il 25 SR e il A
HAN Lafford 32 €4 5 5 i 40 B P kG 0 M 2 Fib,
2.5 ng/LAI 1.3 pg/Lo XK A G WER 250
(9 W58 B 01 4K L 4 0. 05 pg/LT "7 SR i K
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Fig.4 Principle component analysis of free volatiles released by different enzyme treatments of Meili new wine extraction
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Catalytic Hydrolysis of Aroma Glycosides in Meili Young Wine
Using Glycosidase from Wild Rhodotorula mucilaginosa

Tao Yongsheng' Mu Han' Li Guo> Ma Yin'
(1. College of Enology, Northwest A&F University, Yangling, Shaanxi 712100, China
2. Ningxia Bureau of Grape & Floriculture Development, Yinchuan 750000, China)

Abstract.: In experiment, glycosides in Meili young wine from Yangling were extracted, and then wild
yeast glycosidase was added. Varietal aroma compounds were collected and enriched after the catalytic
hydrolysis, and detected by GC — MS. The catalytic effects of the almond B-glycosidase reference,
Aspergillus niger pectinase, and La Fort Pectinase were compared with the wild yeast glycosidase in the
experiment. The results showed that free volatiles released by almond B-glycosidase were the most
abundant with high concentrations, while the followings were those released by A. niger pectinase and
wild yeast, Rhodotorula mucilaginosa glycosidase. In the released compounds, terpenols and
norisoprenoids showed lower concentrations, but they gave the wine with fruity and floral fragrance. Three
kinds of trace esters of phenolic acids brought more complex aroma to the wine. However, aliphatic
compounds and volatile phenols displayed higher concentrations, which led wine on to off flavor.
Therefore, the glycosidase of wild yeast R. mucilaginosa with medium catalytic ability has the potentiality
to the application for wine aroma enhancement.

Key words: Wine Rhodotorula mucilaginosa Glycosidase Aroma glycoside Hydrolysis



