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¿The aromatic profile of H. vineae 
could be related with its friendly 
behaviour?
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Analysis of higher alcohols from aromatic amino acids and their corresponding acetates
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¿The acetylation capacity of 
H. vineae could be related 
with its friendly behaviour?
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The inoculation strategy 
modulate the levels of alcohols 
and acetates during the 
fermentation process



- Higher alcohols derived from aromatic amino acid cause light effects on the growth of H. vineae and S. 
cerevisiae strains mainly increasing Tmax and Tlag

- The most evident effect is obtained with tryptophol that slowed down the growth of most strains 
compared with control and tryptophol acetate

- The effect of acetates is not protective against the presence of alcohols but probably they have a 
detoxifying role

Conclusions:
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Is this similar for other yeast  species?

Conclusions:
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