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Aroma components analysis in three orange—grape wine
by HS-SPME-GC-MS
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Abstract ;. The aroma components in orange—kyoho grape wine, orange—summer black grape wine ; orange-muscat
grape wine were analyzed by head—space solid—phase microextraction-gas chromatography—mass spectrometry
(HS-SPME-GC-MS) . The results showed that a total of 43 aroma components including esters, alcohols, acids,
aldehydes and ketones were detected in orange—grape wine, and the major aroma contributors were esters, which
has 43.90%-64.77% of the whole aroma. The main body flavor was consited of Ethyl acetate, ethyl lactate, ethyl
caproate, ethyl caprylate, ethyl caprate, propionic acid—2—phenethyl ester, ethyl palmitate, 3—methyl-2-butanol,
phenethyl alcohol, isoamyl alcohol, acetic acid, caproic acid, 5-isopropenyl-2—-methyl-cyclohex—2-en—1-one.
which These were the important components forming the bouquet and fruity aroma in orange—grape wine. These

compounds showed the highest content in orange—summer black grape wine, which was the same in the sensory
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evaluation. Therefore, summer black grape is suitable to produce orange—grape wine in southern Sichuan.

Key words: orange—-grape wine; aroma components; head-space solid-phase microextraction ; gas

chromatography— mass spectrometry (GC-MS )analysis
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Fig. 1 Total ion chromatograms of aroma compounds in orange-grape wine
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Table 1 Aroma components contents of orange—grape wine
) i (mg/L)
e A AR J 4R
JF XH MG
[HiES
1 2R Z i 1.769+0.532a 5.028+0.743¢ 3.230+0.568b
2 3- A -1- TEEZ S 0.122+0.021a 0.356+0.038b 0.445+0.024c¢
3 2- TR LT 0.003+0.000a 0.177+0.017¢ 0.103+0.008b
4 FLER Z Tig 0.218+0.073a 2.483+0.120c 0.420+0.095b
5 Cf2 B 0.935+0.056b 0.814+0.043a 1.258+0.076¢
6 FR LT 1.929+0.437a 4.100+0.873¢ 3.393+0.951b
7 FHR 2.1 0.0030.000a 0.018+0.004¢ 0.010+0.001b
8 CUER Tl 0.098+0.010b 0.001£0.000a ND
9 248 T 1.041£0.231a 1.560+0.187b 2.380+0.276¢
10 RHR R 0.021+0.006a 0.196+0.043¢ 0.069+0.009b
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5 2R 0.0770.004a 0.213+0.077b 0.335+0.051c
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6 HEER 0.258+0.074b 0.001+0.000a ND
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