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Variation of amino acids and organic acids
in fermented grains during fermentation of jujube brandy

YAN Chao,HOU Li-juan, QI Xiao-ru,ZHAO Huan, WANG Jie"

(Food Science and Technology College, Agricultural University of Hebei,Baoding 071000, China)

Abstract ;: The dynamic changes of amino acids and organic acids during grains fermentation of jujube brandy were analyzed
with high performance liquid chromatography ( HPLC) . The results showed that 16 amino acids and 7 organic acids were
detected , proline, aspartic acid, glutamic acid showed the highest content and were dominant, the average content in the
fermentation process were 39.749,35.477,11.888 mg/g. Acetic acid, malic acid, lactic acid were the main organic acids, the
final content were 8.189,4.243 ,3.646 mg/g. At the end of the fermentation, the summation of amino acids and organic acids
revealed a tendency to generally ascend ,the amount of sweet amino acids and flavor amino acids were 45.39% and 35.79% ,
but the proportion of bitter amino acid was smaller.The proportions of amino acids and organic acids made the red jujube brandy
a good flavor.
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Fig.1 Changes of fermented grains’ alcohol
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Fig.2 Changes of total acids in fermentation process
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Fig.3 The liquid chromatogram of

calibration amino acid mixtures
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Fig4 The liquid chromatogram of

jujube brandy fermented grains amino acids
TR R R IR E IR\ S 58 IR L 8 AR A= PR .
TER WL A v, B B AH X 48 e B9 2 1R R Il 2 R K
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Table 1

during jujube brandy fermentation( mg/¢g)

KIS IR] (d)
1 2 3 4 5

39.089" 35.644" 36.027" 34.027° 32.598°

Variation of amino acids in fermented grains
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1 R 1.959"  1.913* 2.008" 1.875® 1.708*
2 J R 6.594" 5485 6917° 6.922" 6.743"
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Fig.6 The liquid chromatogram of
calibration organic acid mixtures
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Fig.7 The liquid chromatogram of

jujube brandy fermented grains organic acids
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Table 2 Variation of organic acids in fermented grains

during jujube brandy fermentation( mg/g)

B K] (d)

EERiINIvEiES 5 3 2 s
AR 2243 2419 2837" 2.778" 2.688"
N A 0.444* 1301 1.004° 0.751" 0.541°
SEIRR 2558 4927"  4499®  4488" 4243"

BN 2.184a  3.601° 3.050" 3.057" 3.646°
YN 3.407"  4.058" 4.963™ 5966° 8.189°
FriEme  1.999  1.860™ 1.586" 1.623" 2.225°
LR 0.369* 0.713" 0.684" 0.667" 0.631"
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