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Abstract: Moderate organic acids can make fermented alcohol beverage produce comfortable flavor and delicate taste, but
during the fermentation process, the content of organic acids in fermented alcohol beverage is unstable. Too high can easily
result in astringent and bitter taste and poor flavor, while too low can make the wine bland and tasteless. The type of organic
acid also has important influence on the flavor of fermented alcohol beverage. Some methods of acid degradation are
frequently used to accurately reduce the level of the primary organic acids in fermented alcohol beverage in order to
improve its flavor and quality. This helps to better maintain the volatile flavor components in fermented alcohol beverage
and control its flavor. In order to provide a theoretical foundation for improving the quality of fermented alcohol beverage
and optimizing the brew processing, and promoting the large-scale sustainable development of fermented alcohol beverage
industry, this paper describes the main acid degradation processes and their principles in fermented alcohol beverage,
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analyzes the benefits, drawbacks, and limitation of various processes, discusses the effects of acid degradation processes on

the types of flavor substances in fermented alcohol beverage, and offers an outlook on future research for flavor regulation

of fermented alcohol beverage.
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Table I Organic acid concentration and composition of various fermented alcohol beverages (unit: g-L™")
el AR PR SRR BEHR LR 2 FETR

SRR 0.08~0.10 0.05~0.12 0.64~4.23 0.56~1.05 0.23~0.43 0.10~0.27 -
PR A 3.64~5.63 0.21~0.24 1.21~1.87 0.26~0.34 0.10~0.34 0.10~0.26 -
LI AT 0.82~0.83 0.19~0.20 0.24~0.25 0.37~0.38 1.60~1.64 - 0.13~0.14

LA 0.60~0.70 79.67~98.21 0.60~0.98 1.33~1.70 0.73~0.14 0.52~0.82

LAl 1.15~1.33 5.98~8.94 1.78~2.93 - 1.84~1.92 - -
AR SRR 0.13~0.15 17.32~16.04 0.16~0.57 0.20~0.32 - 0.17~0.18 -
BrpEpkimt 1.16~2.22 8.77~13.60 1.53~2.75 0.20~2.70 0.84~0.94 0.19~0.30 7.83~8.60
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Table 2  Principal function and odor features of organic acids in fermented alcohol beverages

T34 Y44 st CAS%S FE Ik U 1
AR Tartaricacid  C4HgOg 87-69-4  PRFFFEA R MR T, 4R AR A E 1 MG BRI
FER  Circaid  CH0,  77o29  PRARIEIGI Y, TR ILEATPAVEAL. FRBEEL A VR ok
SR Malic acid C,HO; 617-48-1 SRIRAGIA N A1, SEBENLIRATPIY A TR AR SRR IR
BEIER  Succinicacid  CH,D,0,  14493-42-6 HERFI AR FRE L, HRHTAN P R B B IRV FRK | Bk | ik

BN Lactic acid C;H,0;4 50-21-5 PRRRI IR, RS4RI [l NS
T Quinic acid C,H,04 77-95-2 Z5HMFH AR LA K [izZS

7R Aceticacid ~ CH;COOH  68475-71-8 T B LR, BRI = TR
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Table 3 Methods for physically lowering organic acids in fermented alcohol beverages
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Table 4 Chemical methods of acid degradation suitable for fermented alcohol beverage

Jrik FamR TR PN WITAHERE (Bx) AL (g/L) KB (%)
HHFH 18~22 8.0~9.0 66.47
AL 16~20 10.0~11.0 55.48
K,CO; o
R 20~22 8.0~9.0 50.80
AN 20~23 1.0~1.5 26.89
CaCO AN 20~23 10~18 34.76
A, 3 a e N
BA ARy D6737.45747) } SR 19~23 1.0~1.2 40.00
Na.CO LA 20~25 4.0~5.0 66.29
a .
s S 19~23 0.8~12 17.00
NaHCO, SR 19~23 1.2~1.6 16.00
SO 19~23 1.2~1.6 4375
KHCO, .
AT 20~23 1.0~2.5 29.60
. 0.6
CaCO;+K,CO; A 18~25 15 17.34
K,CO,+C,H,K,0, HEREIY 21~23 ;;3 24.57
P
RN . L.
Na,CO,+C,H,K,0, ki 21~23 8_(3) 26.49
4.0
K,CO;+Na,CO,+C,H,K,04 BRI 14~25 3.0 47.16
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