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The change of volatile flavor substances in the processing of continuous

immobilization of banana vinegar
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Abstract: Using banana fruit wine with an alcohol content of
5% ~6% as raw material, the banana fruit vinegar is brewed by
continuous immobilization fermentation method, and the head-
space solid phase microextraction-gas chromatography-mass spec-
trometry is used to analyze and identify the volatile components
in different stages of banana vinegar fermentation, and analyze
the dynamic changes of main aroma substances. A total of 79
compounds were isolated in banana vinegar, and the main flavor
components of banana vinegar ethyl ethyl

were acetate,
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octanoate,  ethyl  hexanoate,  ethyl decanoate,  ethyl
phenylacetate, ethanol, isobutanol, phenylethyl alcohol, a-ter-
pineolacetic acid, caproic acid, octanoic acid, 3-hydroxy-2-buta-
none, furfural, 2-heptanone, furfural, eugenol and 2-methoxy-4-
methylphenol. As the fermentation process progressed, the
alcohol compounds gradually decreased with the final relative con-
tent of 30.467 % , while the proportion of esters and acids first in-
creased and then decreased with the final relative content of
41.069% ., 6.383% respectively. The carbonyls. alkanes and phe-
nolic compounds of the finished banana fruit vinegar increased
significantly compared to banana wine with the final relative con-
tents of 9.428%, 1.927%, 2.866% respectively. The compound
types increased during the fermentation process, changing from
66 kinds of banana fruit wine to 79 kinds of banana fruit vinegar,
these volatile aroma components act synergistically to form
banana vinegar with a pleasant aroma.

Keywords: banana vinegar; fermentation; aroma substance; dy-

namic changes
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Table 1 Aroma components and contents of fermentation broth
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it 2% )
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Table 2 The ratio of aroma components and the number of types of samples at each stage of the banana

vinegar fermentation process

B B (1 D

h AR B (4 )

RBIB B (8 D

fes MXF SR/ % X R/ X B/ 0 R
RS 45.986 26 46.218 33 41.069 30
e 35.417 18 30.817 15 30.467 15
e 5.544 5 8.674 6 6.383 6
B2 5.097 6 4.897 7 9.482 13
e f 2 0.973 7 0.662 5 1.927 11
[iES 2.248 4 2.160 4 2.867 4
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during fermentation
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during fermentation
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