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TRV IR RS R B R B A 5 mL AR SRR R, R T 24 °C (CICCL1750)/ 28 C
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A Study on the Synthetic Pathways and
Regulation of Acetic Acid-2-phenyl Ethyl Ester

SONG Juan, ZHANG Ji-hong., KANG San-jiang,
HU Sheng-hai, LI Ming-ze

Agricultural Product Storage and Processing Research Institute ,

Gansu Academy of Agricultural Sciences, Lanzhou 730070, China

Abstract: In order to understand the synthetic pathway(s) and regulation of acetic acid-2-phenyl ethyl es-
ter, which is a characteristic aroma component in apple vinegar fermentation, a preliminary study was
made, in which the reaction system tracing method was adopted to detect the concentration change in the
related synthetic matrices. The results showed that acetic acid-2-phenyl ethyl ester increased significantly
after 7 days’ fermentation and reached the highest after 30 days. According to the correlation coefficient be-
tween acetic acid-2-phenyl ethyl ester and its synthesis matrix, AAT and esterase activity, it was tenta-
tively concluded that the esterase pathway and alcohol acyltransferase pathway existed simultaneously for
the synthesis of acetic acid-2-phenyl ethyl ester, and it was speculated that the acyltransferase pathway
could be the main synthetic pathway and acyltransferase could be the key enzyme. A test of the external
standard method showed that 8 g/L. was the optimal concentration of L-phenylalanine, which increased the
aroma components of apple cider vinegar and the concentration of acetic acid, thus enhancing the unique
scent and flavor of the apple vinegar products.

Key words: apple vinegar; acetic acid-2-phenyl ethyl ester; synthetic pathway; regulation
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