










process are shown in Table 3.  
There are 17 kinds of aroma components in fermentation process of olive juice, including 15 

kinds of ester material. Namely, there are more esters in the fermentation process. There are 8 kinds 
of aroma components produced in the pomance fermentation process in which all the produced 
aroma components are ester substances. There are 12 kinds of aroma components in the mixture 
fermentation process, containing 11 kinds of ester substances. Olive fruit juice can fully contact 
with yeast nutrients in the fermentation process, so it can produce many kinds of metabolite species. 
A special material produced in the mixed fermentation process is the α- terpineol.  

Conclusion 

The trend in the fermentation process is that the temperature and the sugar gradually decreased, 
whereas the acidity increased .These indicators entered into a balance for the fermentation time to 
84 h, which was the end of fermentation.  

There are 73 kinds of aroma components detected in the olives in which 5 kinds of aroma 
components disappeared in the juice fermentation process, while 4 kinds exist in the pomance 
fermentation process and 12 kinds occur in the mixture fermentation process.  

There are 17 kinds of aroma components produced in the juice fermentation process, including 
15 kinds of esters and 8 kinds produced in the pomance fermentation process. All these aroma 
components are esters. 14 kinds of components are produced in the mixture fermentation process, 
including 11 kinds of esters.  

After the completion of the fermentation, 66 kinds of aroma components occur in the juice yeast, 
which account for 54.781% of ester materials. 65 kinds of aroma components are in the pomance 
yeast in which ester materials are responsible for 49.367%. 69 kinds of aroma components exist in 
the mixture yeast, around 27.116% of ester materials. Comprehensive analysis indicates that the 
olive juice is more suitable for brewing olive wine.   
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