930 B A
201844 A

00D & MACHINERY

Vol.34,No.4
Apr.2018

DOI:10.13652/.issn.1003 —5788.2018.04.004

T HS-SPME/GC-MS i BAEmmEH
ZBHEERZEESAS
Analysis of volatile aroma components of different breeds of grape
distilled spirits in Xinjiang by HS-SPME/GC-MS

EREE K Y

WANG Li-ye'? HUANG Peng'

EFEs
FENG Rui-zhang'
QU= POy a3 g W LD E s R I e I =

R B R4
WU Yun® SONG Yu®
644000;2. Fram Al K= 5Bk 2E 5 252 B

BrEm DEARSE  830052;3. nh & F B SRR B R ik B 838000)
(1. Soild-State Fermentation Resource Utilization Key Laboratory . Yibin University . Yibin, Sichuan 644000, China ;

2. College of Food Science and Pharmacy , Xinjiang Agriculturai University , Urmugqi » Xinjiang 830052, China ;

3. Turpan Quality and Quantity Inspection Institute, Turpan, Xinjiang 838000, China)

WE:HT A2 AR ARG R 20 R ELES
AR XA 8 £ 5 RN TR B AR E R AR (HS-SPME) .
oA MEH-RERAHR(GCMS) 55l s K ER.E %
W HAS FEKRFESTRBAZFTASFE S WA
BR800 30 A B R R AT A £ R
WA, EREWARR R & A5 409 A8 EE
EMFEARS YA E e EMEL— T EA £ 5 K
BAE R W AN R T8 R RA A RS, B A58 R 44 H
B 10 AP BRE 4 A BEE 3 A BAR 2 A LM R 15 #
EAmAFR H A ARG AABEF RHEETEER
HOF AR ZINEF AT HAFEL LR LR
KEWR:RH; ABE; BABRRS MEBAMFER; AR
B®* A

Abstract: In order to understand the differences of volatile aroma
components between distilled liquor obtained from different varieties
of wine grapes in Xinjiang. the methods of headspace solid-phase mi-
croextraction ( HS-SPME) and gas chromatography-mass spectro-
metry (GC-MS) were used to investigate the aroma component in
different kinds of distilled liquor. Distilled liquor was obtained from

Cabernet Sauvignon, Chardonnay, Italian Riesling, Cabernet Sau-
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vignon with Chardonnay blend and Chardonnay with Italian Riesling
Blend. The differences were analyzed and compared, and the results
showed as follows. The types and contents of volatile aroma compo-
nents of distilled liquor obtained from different grape varieties, and a

5 wine sam-

total of 78 volatile aroma components were detected in
ples. The portion of the ester, alcohol, acid, aldehyde, ketone and
others were 44, 10, 4, 3, 2, and 15 respectively. In the blending
samples of distilled liquor, some new aroma components were found
produced with the retaining of their original aroma components. The
results in this study laid basis for the future research and
development of distilled liquor in Xinjiang.

Keywords: grape; grape distilled liquor; volatile aroma components;
headspace solid-phase microextraction; gas chromatography-mass

spectrometry
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Figure 1 GC/MS total ionic chromatogram of volatile aroma

components of 5 of grape distilled liquor
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Table 1 Different varieties of grape wine volatile aroma composition
. o S AR &5 4/ %
1 2 3 1 5
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