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Optimization of Fermentation Process for Rose-like Aroma Kvass and Analysis of Aroma Component
LIU Ting, WEN Hui, DING Peng—ze , Mandlaa, CHEN Zhong—jun, SUN Zi-yu"
(College of Food Science and Engineering, Inner Mongolia Agricultural University , Hohhot 010018,
Inner Mongolia, China)

Abstract: With barley malt,charred malt and roses as the raw material to produce kvass drinks. Using the
single factor test and the orthogonal test to improve the raw material ratio and the fermentation process of rose—
like aroma kvass. The volatile compounds in rose—like aroma kvass were analyzed by using solid phase micro—
extraction and gas chromatography—mass spectrometry (SPME-GC-MS ). The experimental result showed that
the optimum fermentation conditions were as follows: the mass ratio of barley malt to caramel malt 9 : 1, the
ratio of material to water 1 : 8 (g/ml.) , optimum strain inoculation amount 2 %, the volume ratio of yeast to
lactobacillus 2 : 1, the fermentation time 16 h,the amount of rose extract 18 %, the glucoamylase addition 2 %,
hops 0.2 %, sugar 1 %, citric acid 0.1 %. Totally, 92 compounds were identified, the major aroma compounds
were isoamyl alcohol, phenylethanol, isoamyl alcohol, ethyl octanoate, eugenol.
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Table 2 The score of highland rose kvass sensory
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Table 3 Orthogonal test table of rose-like aroma kvass
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Table 4 Identification of aromatic components in rose—like aroma kvass
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Continue table 4 Identification of aromatic components in rose-like aroma kvass
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Continue table 4 Identification of aromatic components in rose-like aroma kvass
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