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Effects of p—D-glucosidases from microorganism on
the bound aroma compounds in Muscat grape
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Abstract p-D-glucosidases is the key enzyme in improvement mechanism of flavor and it is important to improve
the wine aroma.The purpose of this study was to verify the effects of p— D- glucosidases from different strains

Aspergillus niger Aspergillus phoenicis Mucor rouxianus on the bound aroma in Muscat grape by gas
chromatography-tradem mass spectrometry GC-MS .The results showed that there were significantly differences
in hydrolysing glusidically bound compounds and production among the different strains p-D-glucosidases from
Aspergillus niger had much more aroma compounds than others.Terpenoids were the most abundant accounting
for 85.91% of the total concentration. Therefore B- D - glucosidases from Aspergillus niger may make the most
significant improvement to hydrolyse glycoconjugated aroma compounds and it can improve the flavor of wine.
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