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= AR LA R (R i 8 (Io) A BRIE B ER(PY01)) 4 A 77 X 3K % MR8 & B = B-
H B A R AR R Rk R e %ok, KA 3 AR R A X(R i 4EFF To A= PYOL, #4F
lo 48 h /544 PYO1, 424 PYO1 48 h J5 44+ To) & B /R BAKIE, FvA LA Fr & BE A2 BE, K B2
B PR = B-H) B MR B B £ 5T, — AN A e A8 68— Rk (GC-MS) M 5 4 K M R ek 4
JREG LR E T, ERA, 5 ARIAAA R LR, BB P bd 64 FEL RS R, LF
B kA B £ R 445, A 1048 h B AP PYOL 2L A 238 m T B-H] B 45 58475 M, BB 5T
R E IR, WL ZABEN R ERAFE, M ETHE 93.16%, FAASALKET
A28 2. BB TR AL R AR, AP o 48h B AP PYOL A5 kil £ R 2% fe Ak
fR R AR BHE P RE— B M. AR, RREF S XA B KENB LA £ 579 69Kk
JREAFAE, FF [0 48 h G BAF PYO1 ZLAE A 2R SE 45 5 M Rk 4y Bk, 38 K B LIB A 2 R
o5 ek, RIGREZEMNBEAME, T AKENRB S R FRAEIT IR IEF T L.

KEER: WA, R LB KEIE; RAER Kok R

FE S FES: TS255.46

IK BN (Prunus persica) (03 EH, & IFEHE,
JERFURZ BRAS RK SR, W S it dgHn TR
IKENIE, TEREKSTEHIN I, BEfBm PR AR
VR HOK g, —FhECh R T o7, SR
KRG Z AR, B2 2P g, A
BrRRpFhe . ORI fphor &, BERRR A
FARB AR P2 AR ) — R UK S5 A SR 1 XU
JrIRiACE eV E D). {0 B TR £ L T RE
o, FBCEARVE SR TR, AR —
AR, UTAESR, A TR R AR B
BRI R P B B . BB TR TR A & B T A AR
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e BRI S 2 X 2 SRR AR A R R, i
15 LG A8 00 R BRI B B4 25 P2 A — SN A TR 2%
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FERh R TR M B A BN, FEBRIEIRE AL A 7 A, %
Feh A ERPGRE BEAS 2 WA TG XA SR, ST
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W BE AR 2 BEAH L, 1R A R BERENEIE £ — Pl
RE M) ZHERR, DI S 2 T A A s P A SRR, T
HITPERETERR T REr A 5 2 i R e LA,
WHAT, TR . F=Eshe Fn g a7,
BT FHBRIBEE £F PY 01 DL K 2R 7 e £

lo, #IRARIERP T ARG TR A B K BRI,

B 2 BRI I, BR
o BRI LR S0 S S G
(GO MS) WS K BEHEIT B PRI, 15
GO S K BB Ok A 25, L
WK B HEIA T BRI et

1 #RERE

1.1 ##5 XA

SO KBRS T LA T T X
FifvtEEH, JHEH 9~ 10 BCEAIMIGEEE, WAL e, 2%
B, PEIRAR)H K B

AP FRIEEZEE PYO1(Saccharomyces cerevi-
siae, PYO) S R I REREE): To(Issatchenkio orienta-
lis, o)) PRI T T IR ZF B EY BRI E.

RF): YPD B33, B-GC ik MAS IR 5 £
Jt5t Solarbio FHEABRZF]; FHRIR(E ), 1T
HEME L B SMECRHETR 2w, ScHE, JEH AR}
AR AR, mEGERRE . 3,5- KIS .
SPUR M RN R o b ati, B 25825 E
MR w); SRERINARIE, % I/R>% Megazyme 23 H].
1.2 RBLHEE

Z IR, HhE B FABR 2w, Spec-
tramax190 B4 KEEPRY, EEEN S
Molecular Devices £ BRZy]; 7890B-7000C S AHG,
TS (GC-MS)HR X, 3£ Agilent 2YH]; DVB/
CAR/PDMS ZHi2k(50/30 um), 3£ Supelco 24 F].
1.3 F&k
1.3.1 /K% BB BRIk AR

9~10 K BERR—IEBERAZ BT — 1
FOHERE | TR LR A A3 (0 — SRRl
IRV pH. MR B EROK T >R
FEBE— G K EE—FERIE T -V I8 - K
—> PR — R — S

PYO1 il To FFEFRELAGIA 1:1, Tl B 43
S 6x10°, 6x10° CFU-mL", AREHER T AAELH

G5 WL 1.
R1 2wBREEMAARES
G PR
I To B L T
Pl PYO1 Skl
Pl PYO1. Io [F]iHsF
PI2 R To J5 48 h 3M PYO1
PI3 B PYOL 5 48 h 350 To

1.3.2 KREZEWIB IR FALIEHF . B R A B R fm
WA B-H B A ER R
WIERE S BoR A DNS 3P TR R 2 R

>4 Megazyme A H] LA E RFIEME; pH RH

PHS-3C 24 pH i+lI%E; MBS GB/T 12456-2008

i i e 1. e T o PR AR R ) R SR PR

CO, JHE, 4 24h ME 1 IR, LAKIEEH ) AAEAL

bR, CO, BB AR, 28 MR 7 Xt

PR & B R AR A I 2. B B TR T B e >R A

W BE PP AR TS B- A8 2 I 1 R A b o

Solarbio AHTAFRA T B-GC JF AR B & .

1.3.3 7K BRIE 38 A M A% 4
HIALRE: B S mL & /K BRGSO 20

mL TRZS RN, HARERR (102 AT

BERERE B R S AR AT
GC-MS 73 Hr—T0 7S FEAE DL S 1 28 & /AT

W TP 7 ik

1.3.4 BRBEHFE
2 GB 15038-2006 AP PEE 77

RS B 12 DARIRTE 21~36 BUINGAE

HYRE SRITE (6 LR 6 4458153 HIMNTES(HE

. RE. QR DG B, JMRGE

PRPBIE R . 0R) S50 TN K B AT A PR

15y, SEIRTEA 3R, 14070 10 43, B 0~3 K

BRI, 4~6 AR, 7~10 Ay

13.5 $ypase
FI A SEERYEAR 3 IRECFAME. XHE & X

VRT3 obT, SR AR OrignPro 8.5 1R,

SPSS 25.0 AT I T

2 BR59H

2.1 ¥4, LRAE. LEEAR pH W54
# 2 PR T AR XK B & 4G

W
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P, % AT BRI O K BRI T 3

JE BRI FAVAERR. To 25 4RI E & 20
T PYO1 Sph BTl RIS AL, PL2 iGKE
A%, PII R, X5 Varela ZP*HiE v % A [
BN PR TR & K B o AR RIS R S B 4
SR—F [lE P2 A JFORE & B AR T s A P2,
WEHH P2 I & e 7 eSS (e A e PR AR %
HBE. B4 pH MG EEERAKR, ¥FE
2015 M SRIEAT M bRiE™.
x2 5 MEBBENISELIER
M%) pH  WEHE(gL) HER(gL')  TEREEE/%
I 4.07+0.05° 4.187 61=0.09" 5.437 5+0.08" 10.86+0.08"
Pl 4.15+0.07° 4.471 76+0.06 5.625 0£0.07* 12.76£0.26"
PIl 4.16£0.16° 4.454 36+0.22" 5.175 0£0.04° 11.88+0.14°
PI2 4.12+0.06° 3.239 03+0.12* 5.631 3+0.10° 11.62+0.11°
PI3 4.23£0.15 4.129 00+0.05°5.212 5+0.12" 11.96+0.33"
B A EEARESE, RIS R B R 2 R B 3 (P<0.05).
22 BAFAABEEH LB EN A
P BLDE & B R P B R P2 CO,, RIS

& W FE ) CO, REREHSAR I Hb S i B4 1%
RO, Ay A A R SR A s 1 Py
N, HEEL PLAHSMA IR E R %, 11 ZHEh
Kl R/>, B PYOl LZRERCRE T lo. JERRIE
P BRI AR R, 5 BRI BE A i ) A A E
JIFUR H ARG A Py I I e Z A A, A
FR EE AR, PI1 YR Sik—5 P2 1T To 1Y
FAERTI F T8, 48 h 35:Fh PYO1 J5 s,
241 1;1;1[3

——Pl
——PI2

200 I

—%—P[3

o167

L)

K 1.2

o

Q

0.8

0.4

0 J
0 1 2 3 4 5 6 7 8

By Ta)/d

B SRS A RSR R
23 BRFXNHFRAETAHTHY R
LR SO B BN T A I 2 R, &
BERITHA, 2 FRTAYREE N & R HOREAE K, B
AR PYOL AAKHEE T lo. HIE 2(a)nTLIE

i, Pll-lo HIES | RAKBNERGIFG FRE, 5d
J& P2 B, X BHERTHA K Z 3] T PYO1 AR
5. WIREAESZE To BRI IRIA, %4 PYO1 A4
K55F PYO1 B k%, PYOl T4 5 RikF)EH
(8.1x10" CFU-mL"), MijaZ#iaThae. & 20b)F#
71N 2 LR o eI B R TR AL R AR Ab, #H To Gk
K- BIE(E (2.7%107 CFU-mL™), &Rk PYO1 )5,
1 T3z B PSR AEOT G TRE, PYO! ALK,
5 Pl HA—F PI3 £ To J5#EH5 P12-To 4HAH
oL di BT, ERIEEE S R R B R AR,
% A S EEKZN, oo P IR I o
J& 48 h FEFERIPEE CERENS A SR I S, X SR

4 122 ) 1127
(1 XU A AT BB DR
8.5
(@)
80
E
5 7.5
S8}
g
& 70
=
i 6.5 —a—1I1-lo
et —e— P1-PY0!
6.0 —a— PI1-lo
: —=— PI1-PY0I
5.5 Il 1 1 1 Il 1 Il J
0 1 2 3 4 5 6 7 8
fsfra)/d
8.5r
(b)
. 80
E
5 7.5
=8}
S
= 7.0
=
s 6.5 —=— PI2-Io
et —e— PI2-PY01
6.0 —— PI3-Io
: —=— PI3-PYO0I
5.5 Il 1 1 L 1 Il 1 J
0 1 2 3 4 5 6 7 8

Hsf i) /d
B2 #E#MAANBESEEEHENTN

2.4 B-F HMEHBERSHT

HIE 3 o, TR KRR, B
BEEE ST R, 55 1 LA BT s RN, 5
T & B A TG A, P2 4H p-A AT
T2 8 EFHRIEE 1034 UL, & T F,
UEHHTR A R IERENS (e HE p-i i E I Ig K, H
Hr SRl o 48 h JG 4RI PYOL BEA R T B HE
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M BUR. & - R R TR A R
SALE PRI REC, TR A R EER R 0 R
PEAFIT R I E ) SR A R AR

12

—_
(=]

oo

B-HHI AT B HEES /(UL

O 1 1 1 1 1 J
0 1 2 3 4
B TH)/ %

B3 MR R b ERE RN

2.5 BAb A Xab X BER B AU B M Kok R
XL

SR v KUY J5¢ B0 2 1 B HG 5 B A 3 I
() 05T, [ B 2 S 2 3 0 ISR K. R

GC-MS XFANRIEM 7 & B /K BB 1 XU
PO TINE, AR 3. AR EHERN
P T K BT R 42 5 P T SR 20T, TR
KIEH 3 2R A —E ROAR U, {H P2 o4y
JETHR FES i, AR & B XURAH LI AR

3 3 v, 5 MOREEER R XA R RS 2N
IKERRI IR Y 64 g & XWRY T, a2k
42 Fh, W52 5 Fh, BR2E 7 Bh. BENRZS 3 iR A
257 B, TR FAVEHE R SR AR R . &
5 2 BRI 2 .

B2 o el R TR A SRS I AR P Ak
ZRERNSMmE Y, KB R R 2
S, SRR E . TR & RA L
BN RS RO R I S R, PIL AR
TR AR & BEHR, P12 4EIER Y o ih2 KA
WEEEE, KRBT 93.16%, X EZIHRE T 2%
LG AEREZBEUA I LR BRI BTR, 3X 5 S0k
A SR G 7 e 4 A3 2 TG 48 oS A i

®3 AREMARNZEKEREDSER EREKEENSE

AN & /%

RIS Hh Pl 1l PIl P2 P13 ORI
BEZ5  ES1  4,7,10,13-F /NI P EE - - - 0.31 -
ES2 FEHEE 2 BN 0.09° 013 016" 028  0.13°
ES3 PIMETRIE T HR - - - 0.11 -
ES4 IR Z.hs 2.48° 1.02¢ 1.91°  3.62° 1.86°  BkLIAEWR, S RENE
ES5 L5 IR 0154 035 018 039" 024 LR FERIVR
ES6 IEC PR 2R 040 079 086>  1.39° 073" TR ERER
ES7 B 2-2 FL LR - 0.31° - 0.92° -
ESS RS 0.02°>  0.03*  0.05® 008  0.03® A MG Nk
ES9 2-ZFFL R 0.09°  026°  0.166  029°  0.14° I=W/ NV
ES10 T 2B 028 028 035" 048" 029 BRI
ES11 IR RR 0.01>  0.06° 0.03® 003 003 SRAAEFRIR
ES12 FRHR MR 0.46°  0.54° 043 076"  0.49° AT G
ESI3 TR0 0.26° 025  042°  0.60° 027 GIEFIIN
ES14 RZWRZ Mg - - - 0.11 - WL, HER
ES15  EEEAN(2-FRILZIL)AR - - 031°  047° -
ES16 8- FH L -5 Hifg 0.10° 017 016 021° 037
ES17 S YT 49.06°  44.71° 42.65" 52.66° 41.72° % A 22 R
ES18 FEAHIR TR 0.66°  0.78° 1.46° 1.05° 1.29° Wi, R
ES19 IR 3-HFIL TR 0.15® 0.5 013  0.12®  0.09° N SRV
ES20 IR 2-HIE T HE 0.11°  0.14°  050°  0.03* 0.13"
ES21 +DUiz 2 B 1.02° 475 084 222  0.58° KRR/,
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P, % AT BRI O K BRI T

gk
K i i L X kb
Pl 1l PIl P2 P13

figk  ES22 BT TR 0.19°  0.18°  3.49° 021> 030 75 A 22 1ok
ES23 P2 MR 0.14°  0.15* 028  0.14> 009" HF. FHF. WFUIHE
ES24 HEER: B 21.98°  13.56° 857"  13.44°  26.13° Wi, KEE
ES25 815 3-HFL T Hg 038 028  6.40° 015> 038 AW, FEER
ES26 SR B R 0.94° - - 0.82*  0.80°
ES27 TIRZ Bk 0.09° - 0.11*  0.16° - P SERE
ES28 2.1 3-HFL g 0.21° - - 0.32° -
ES29 LRI 0.65° - - 0.23° 035" WEEE. fER PR
ES30 BT H G - 0.13% 031  0.64* 028" HEEE
ES31 BMIEIE 2.1 0.23° - - 0.89*  0.13°
ES32 PG IE AR - - 025  0.32° - 5 Qi redl <
ES33 +—1RZhE 0.14° - 026> 0.39° - M. FHE
ES34 B 2-F AL TR 0.11° - 176 047 0.18°
ES35 T =hiR g - - - 038 023"
ES36 B ER 2R 0.02° - 0.04® - 0.05° FEBE . RHIRPELR
ES37 IEER S T TR 0.04>  0.10°  0.19° - 0.09° TR
ES38 FRZWE 11.28¢  18.44* 12.18°  8.10° 12.90° SRR, AR
ES39 R -2 ls - - - 0.33 - WELTEIR
ES40 BEIR T - 0.04 - - - TR A IR
ES41 TR R - 0.30 - - - Tk, AR
ES42 S 2-2 KON - - 1.24° - 0.50°
it 91.74 8791 8568  93.16  90.81

fi#2% ALl s - 0.11° - 0.22°  0.01° B
AL2 FE 0.12°  0.91° 1.03° 129°  0.66° WYL, R
AL3 AR AR - 0.44* 024>  0.24° - P 2E
AL4 J A - 0.04° - 0.12° - g . FrEE. RtE
AL5 2-FEL - T 0.70 - - - - 2E, HLSEE
At 0.82 1.50 1.27 1.87 0.67

%2k ACI 2-ZFHTR - - - 0.03 - SRR, FLARWIERIR
AC2 3-FH LR - - - 0.05 - TRY . KRR
AC3 cL 0.04° 0.11° 013  020°  0.06° FLEESRR
AC4 3G-2-HIEIE-SILIERIER  0.43° - - 0.04°  0.76°
AC5 RASI 017 0.63° 074 076  0.25° FHAER
AC6 g 024°  072° 033" 0.63° - BB B
AC7 22K ER IR 027° 039 - - 0.84°
it 1.15 1.85 1.20 1.71 1.91

B AK1 HZ 0.02 0.03 - 0.04 - 1. KGR

% AK2 PhE 0.13*  0.03*  0.04° 035  0.07" BT AR, il
AK3 FRHRE - 0.60° 504  029° 0.78 /L k. MARE
it 0.15 0.66 5.08 0.68 0.85
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gk

X & 2%

T TR

b3
E

P1 Il

P11 P12 PI3

HAt
R
i OT2
0T3
OT4
OTs
0T6
OT7

ait

OTl  23-H&EH-14- "5 - _
ZER
2-FREE-1,3- R AR B
1,1,2,3,3-TLHFEIR T I¢
LN
FEM
T&E

AR

&

=i

0.09°
1.81°
0.01°
0.01°  0.20°
0.13°  0.24°
0.09 -

2.14 4.95

0.62°
3.86°

0.03%

0.90 - -

0.26° -

2.09° 1.38¢ 1.82°

0.01°>  0.04*  0.03® ENGAEER
- 0.32° -

034* 025"  021°
- 0.54 -
60 2.53 2.15

0.09°

vk
TR S0k

3.
ST B, R AR REEREREFH(P<0.05), TSRS http: //thegoodscentscompany.com/.

KA BRI R — 5.
RE2R M TR £ B & e B 1) i @ =, Y AR
FREARIEOT, RENsA MG AR S 2,
SRS B, SXHEEF AR R, P2
HIELTER M & Bl . ROEAABES R T
TR BORACTE, REVE A HAh 215 & XK 5t Y
AP R ER. B2 R T K B
R, BB LMY AR & B ERA
K. H, 2-Z TR 3-H R RIR A P12 4HATHSA,
W TG R EE KRR, BE A E R E T
SRR s>, R, 78 To
KIEIE 48 h#EFh PY 01 IR 4% FERE A 508 hde & 1
XU ST A ) B AR 5
2.6 %Lt 5

h T HE MM BT AN [ O Ak B
FWE S, & 2HI% R KR T A RS
BT R, BB E R OFRIEE . STk
OB B 4 E 4). BE40m E
3 1. 2 BIBTRRER Sk 51.1% 1 32.2%, FATT
BRI 83.3%, WEHHRT 2 A E M RES A R &
fFZ8.

F4 EHMHEEREBE

G RHEE SRR RITORER
1 11.731 511 511
2 7.436 32.2 83.3

M 4a) T IR, (R AN TR —5
bR, HEREIUT, BiBHH KURRHE S AR, (H
H 5 BRI AR, 1T H 2 S R A

Pllg PI3

%00 ®
PI2

PC2(32.2%)
5
T

1
-8 -6 -4 ) 0 5 4
PC1(54.1%)
(b) .55.2%33-9 .ES;M. o6

0.2 ® ES37 ACS
B S 3 [ )
eESI8 P e

®ES30
” @ESIS

@AL3 ES@ESL3
®EslI ° it%
AC6 9558 {C3
®e,, OESI9 ES2 E.SK).HS.I T3
® ES36

o ES2I & lorsas
®ESI6 st AL%’(?W

ES4 @ES3]
% ES35

| ®ES38

Loadings 2
(=)

OAKIL gAL2

_ L ° ES17
0.1 Sy ®ES28

3
OACT @ALS
®ACH
® ES29

-02+

-0.15 -0.10 -0.05 0 0.05
Loadings 1

4 AREEMAREBKERE PCA B5(2)FET(b)

MLFARIRIR, i H. 2 2H 38 R R A B AT A
FIGIR, HRRFFIEZRACKR, X 5REDER
—E PLAES— i B85 P2 BUMHER, WIHE
FEPh PI2 B To {HFEALR, 48 h JEHEFPE) PYOL
JE T S E A

BT FB RN T IR B (AR
WRYI ) 5 s Z MBS, MR igAL &

® ES26

L[] ES|24

1 1 1
0.10 0.15 0.20
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P, % AT BRI O K BRI T 7

A 1 ek 8 55 Ay R B IE A PO B qep I
4b) AR, S— s 5 R Ba2E i AR
ZFERIEAHSE, 5EMRA B G0 206550 2 Uk
K. B EMS SHEERREIR L ERE IEAE, 5
R OFEHIZR A0 HADR Y B ARG, AL
P XU 5 A & AR AU AE 53 4 W7 43 5 iy
FEZ N TTER, AR R EEE]. PI2
AR — . B F R PSR, %A
a2/ SRR, LA E 4@)nT LUK, $#
FitTo 48 h J5 N PY 01 RESS A R0 38 /K ORI T
JRUB B— ) ] 5L

Sy it — 21 i R TTRRES R B o, mT AR
A B B B (Variable Important for the
Projection, VIP)ﬂzﬁz}’Dﬂ, H sk E b AR 26
SrARENTTHR, @ VIP EEK, AR EAEA L)
ST, HHERH, VIP>1 B 11 FHER X
WRYE, Ho RO FRHER . RO,
FIRCHRHY VIP EEERIS T 1.4, XA
HAFESHAER) FESr. T HAE P12 HH Y X L8
TR AL, DB IZ A SARRE b A A PR 2
27 BREIRZLER

MR B SIS FHER T A K 2
PR TREE PES> (] 5). TG 7 1H, JLA
ZERAKR. KR TRTE K RS 05 7= A o 5 & B il
K, ITLIRR & B RS AR A T 4.
IRIEARET, P2 BRRY & B, BOZAURE
o, HIZALRAS AR T E 2008, 5

HENEEAR D EAIR. To Kl 2RI 2 FIRFIIRE,

1 HIRE . S REE Al 7E%Mk b P2

17d:3 2R
5 AREMAXLZEKERBREITSE

AR, RIFERPAERRIGIFEEE To J5 48 h 2R
E#EE PYO1 BEWS ARG B IRHRTT . 467, A\
T3 A 2RI XUR A 2 A PR B 1.

3 &g

e ERIEEZ BE PY 01 25 5 AERRITI B AR 7 ™
FELE To A TIR A LB IT RN, 454iE) pH SR
TeRARZA, To BIZEREAR T K EITEREE B,
SRR ARRRIEREEE 48 h P PPERIE I B RS EE A
WEHERAR, p-AIAE R R m. TRIE A A
P8 KM XK A2 T WA e & e, HLoeHEfh
JEBRITGIELRE 48 h JG PN ERITI B2 T8 4 T XU
FiFhRin %, AABEY TR (37 i SeAex & &
(93.16%) Wiz . %E AR ARG 7K
FOE PR RIR NG . AR OEE . ZROBRU K
ROBEF AR S &, W TR AR Wi . K
RER . WEHZHEE, £5 T KREREESZ
K. FERSFURE TR, et Ph BRI I £
48h Jo EFHERITEIE AL AR o IS, 2R AR
B EE. Lf PRk, ARO7OHEREEE o RIERIEEE
B PYO1 (R L BRSPS 2 RS, i
PescHERh o J5 48 h $Fh PYO1 L EEARENS B KR
FEEAE 2 PR AR U ES, ARIT B e
FIRUR, BORRRE LRk K PRI E & 1 XUk
SR, 8 R 24 5 7K BB A BUAR
RO, % I S R T A S ATRAR, R
B A 23 ATV S N S v 0 i o N R el L 3
To J& 48h HERMERITEL £ PYO1 KB /K ZEHTBUS B
TFRRCR, PR T K BRI ST PR A T R AR
.
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Effects of inoculation pattern of mixed yeasts on the quality of
honey peach wine

LUO Qian, WU Zufang’, WENG Peifang
( College of Food and Pharmaceutical Sciences, Ningbo University, Ningbo 315832, China )

Abstract: The present study was aimed to investigate the effects of different inoculation methods of
co-fermentation on B-glucosidase activity and volatile flavor compounds of honey peach fruit wine. The honey
peach wine was fermented by three different inoculation ways, including simultaneous inoculation of lo and
PYO01, inoculation of PYOI after 48 hours of fermentation with Io, and inoculation of Io after 48 hours of
fermentation with PYO1. Single inoculation of PYOl or lIo was used as the control. The activities of
B-glucosidase in honey peach wine were compared during fermentation, and the composition of volatile flavor
compounds was determined by GC-MS. The results showed that there was no significant difference in physical
and chemical indexes among the five tested groups. A total of 64 kinds of volatile flavor substances were
detected in 5 groups of samples, among which esters and alcohols had higher contents. Following Io inoculation
for 48 hours, the activity of B-glucosidase was effectively increased by inoculation of PY01, and the sensory
analysis results were also the highest. Moreover, the esters in this group were the most abundant, with the
relative content of 93.16%. The aroma components were also significantly better than those in other treatment
groups. Furthermore, the inoculation of PYOI after 48 hours of fermentation with lo group was significantly
different from other groups, which could effectively solve the problem of single taste of honey peach wine. In
summary, significant variations in flavor quality characteristics existed among peach wines fermented with
different inoculation methods. The inoculating PY01 after 48 hours fermentation with Io sequential inoculation
effectively released volatile flavor substances, thus increasing the complexity and aroma quality of honey peach
wine. The study can provide a new basis and means for improving the quality of honey peach wine.

Key words: yeast; mixed bacteria fermentation; peach wine; sequential inoculation fermentation; flavor
substances
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