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The flavor characteristics of bayberry wine and glutinous rice bayberry wine

were analyzed based on gas chromatography-ion migration spectrum
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Abstract: The volatile components of glutinous rice bayberry
wine and bayberry wine were compared by gas chromatography-
ion migration spectrum, and the sensory evaluation was made at
the same time. The volatile substances of bayberry wine mainly
include ethyl butyrate, ethyl isobutyrate, ethyl orthocaproate,
ethyl propionate, ethyl caprylate, glutaldehyde and 2-methylbu-
tyraldehyde. The volatile substances of glutinous rice bayberry
wine mainly include: ethyl isovalerate, ethyl valerate, isobutyl
acetate, leaf alcohol acetate, ethyl lactate, propyl aldehyde, octyl
aldehyde, trans-2-hexenal aldehyde, 3-hydroxy-2-butanone and
diisobutyl ketone, etc. The composition of the two samples was
significantly different. The volatile matter of glutinous rice bay-

berry wine was more abundant and the sensory score was higher.
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Figure 1 GC-IMS spectra of bayberry wine and

glutinous rice bayberry wine
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Table 2 Qualitative analysis of volatile compounds in two kinds of bayberry wine

AR 1 95 B TREBNE] /s ITAWFE]/ms LS
R TE 885.4 293.458 1.331 91 W ERE KRE
R TR 1651.9 2 154.747 1.618 27 SRR A AL AR A A
2-F AL T 915.9 311.920 1.401 56 i T8 J 2 Wl A0 R AT L B SR
SR 2,8 1.376.0 1 089.692 1.481 92 F2HE A KRS IS TAEE
ZTRTA TS 958.5 339.718 1.473 18 B MK Rk
3 986.1 359.832 1.424 56 i B S HLA A Wi K RE S
2T 958.2 339.469 1.450 32 8
IEC MR B 1200.4 708.444 1.793 99 BAIME EEFRNES
STMZ 967.4 345.816 1.558 58 A 7K R R
i 1041.3 427.313 1.249 48 —
T Z.1is 1030.1 412.698 1.555 51 HAMBRE, WY FE FRE
IR R LA 1181.8 677.714 1.246 31 —
S IR R 1180.5 675.666 1.490 44 —
W S IR g ik 1105.9 532.077 1.306 25 A BT
TR 1076.4 478.358 1.370 12 L R vk
IE T BB A 1123.0 565.864 1.182 06 —
SR 2 TR 1075.9 477.386 1.257 76 HRTFHES
N 828.2 261.752 1.110 00 A IFHFESE
SRR 824.1 259.610 1.215 99 T8 i DA T 2R M A
2R St s — Bk 1104.5 529.404 1.742 68 A FBLY A
TR TR 1181.4 677.032 1.320 19 —
W 1412.2 1191.615 1.150 16 AT G 1 R O
N % 835.0 265.322 1.150 46 W FCHT A TR 3 A K SR A R
iF LR 1303.6 911.256 1.325 01 THRLOR B2 R R
% 7, s 1122.4 564.649 1.262 49 HIERBMKRER
Yt - 1645.7 2 122.085 1.093 41 oo o R
e 1303.3 910.616 1.401 03 AR Y K SR A Ik
-2-2 1214.8 733.326 1.191 89 BHEF BE RE FHJRNF
3-FR3E-2- T 1243.2 784.864 1.066 81 A AR B i 7 R
RS T 1 009.3 386.798 1.609 73 A HOK B AR
2-H Sk v 1243.5 785.501 1.398 36 HAWRERE HEF EEF R
TR 903.1 304.061 1.286 36 e J5Z il 8 U ik A R AR 403
Z PR B g 1293.5 888.721 1.300 92 SRENNEEE AN
LR g 1293.8 889.404 1.535 41 A CR A SR R E
E T %k 1122.0 563.920 1.387 86 —




&M | Vol.37, No.2

PR ALY BUE I 23 . 345 3] 35 Fh gy B, Hoh g 3 b
VIR SR 5 O RR . SRR R A O B
ESNITESN U2 IR R R N T A S T
T SE AT IR AL A WU L B 22 T S5 A M A
R

Pl 3 S A 1 TR K A% S 1) 9 A P ) o 4 0 T
T W ARG K Ay A A 0 3 i 3 AP AT il b Al 3 W
R R i 19 58 B AR R A A LY 5 B A B i 22 ] 45 K
PR PR 22 5 . 1R R G T B XA 18 2 4k ) Jot i
X TROEE . FTRLMEECRAB AR L. FRL
Fiit ISR SR S BRIV TR s 45 K VE W B e 26 - JRTRE A 2-
TR s HE R MW B2 < S L2 R O T I K 26 ) S 7 A4

— § on<t\o l\%ﬁﬁﬂmmf (g\] NJD:%\DMU_\Q__'_&E%JDI@
NNENE N ONE NS RE-EN T
S (om & AJELLE\}:- 1 hgi.im#mé
PR OER X
=T T
DEN)

HRELZ . ETSHRE—F T IBIE S G1EIE R K GG E K KK

P T VR R TR R A MBI . A AT A R R B
BN, AR ERERNIETE. S TE. 2R
I T 7 LI . 2R AR T 6 ) A A R A A S A
LRI XN E LRV TR K 57 R L TR LR 5+

TR KR LR TR SRR BRI FLIR &
B HERTEY B2 S TS R IEC A T
R IR R Y P T e e R o-2- OB T
FER MY BTIAZE « 302 -2 T W L 5 T i i R PN I 5 4% R
PR BRI - S IR AT 6 R 5 47 5 P ) DB i R 26 < 2- F el
R 3 Ly AT K A M P A R X B B BR T

A RTS8 A B 28 RE S I 28 AT HLAR 45 4 ot
A A M Th R M) S 2 TR M

CHERSES IR D QO O D Qi
ESE NI =wA N e

IRE

=g
i
=i

N

1] 8

ﬁﬂ@u
N =8

=3
%.J

g
=

H‘ﬁtr\] (\'.

B 3 My AEE e dE R A M B 0 B A AR SR

Figure 3 Fingerprints of volatile substances in bayberry wine and glutinous rice bayberry wine
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Similarity diagram of bayberry wine and

glutinous rice bayberry wine
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Table 3 Euclidean distance between samples
4 W B 5 [ BW-1 BW-1 BW-1 GBW-1 GBW-1 GBW-1
BW-1 0
BW-1 10 431 0
BW-1 33 969 6 854 0
GBW-1 2641 962 2628 712 2 630 001 0
GBW-1 2592 737 2 560 082 2 545 822 10 210 0
GBW-1 2562 468 2 514 448 2 487 681 32 661 6 463 0
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Table 4 Sensory evaluation results of glutinous rice bay-
berry wine and bayberry wine
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