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Table 1 Changes of aroma components of kiwifruit wine in aging

- YT’/ %
ﬁf Comp%n?nimname Mﬁgl:cfltar Mﬁglitjiiar Relative content
o formula weight ] 9 3

1 ZEHAE Acetic acid,methyl ester C3H:0, 74 0.02 0. 05
2 Z ® Z B Ethyl Acetate (Acetic acid,ethyl ester) C.H.0, 88 1.14 2.45 3. 46
3 Z.#% Ethanol C:H.O 46 0. 33

4 # Benzene CsHs 78 0.16

5 M 2-F X PIEE Acetic acid, 2-raethylpropyl ester C¢H,-0, 116 0. 20 0. 20
6 T 8 Z A5 Butanoic acid,ethyl ester CeH 20, 116 0.39 0.45 0.33
7 2-H I B2 1-Propanol, 2-methyl- C,;H,0 70 14. 32 10. 97 12. 26
8 Z B 3-B & TR 1-Butanol, 3-methyl- ,acetate C-H;,0; 130 2.38 1.75 1.55
9 3- X T ® 1-Butanol, 3-methyl- C;H,:0 88 49.34 51.39 48.37
10 C B Z B Hexanoic acid,ethyl ester CyH1502 144 0.20

11 3-8 #-2-TH 2-Butanone, 3-hydroxy- CH.Q, 88 0.11

12 2-B B B Z B Propanic acid, 2-hydroxy-,ethyl ester C;H.1.04 118 0.39 0.96 0. 96
13 C. B 1-Hexanol Ce¢H, 4O 102 0.24 0.49 0.43
14 Z 8 Acetic acid C,H,0, 60 0. 42

15 M Z B Octanoic acid,ethyl ester C1oH:,0, 172 0. 25 0.57 0. 44
16  2-nkm§ I 2-Fuarancarboxaldehyde C-H,0, 96 0.02
17 3-8 # T8 Z BE Butanoic acid . 3-hydroxy-,ethyl ester CsH 204 132 0. 06 0.09 0. 06
18 2,3-T Z#( +—.) 2,3-Butanediol CH..0, 90 0. 50 0.58 0. 47
19  2-BEPUE {LeEny-3-B 2-Methyltetrahydrothiophen-3-one C-H08 116 0.12

20  EBEGTE.FEE)EE Linalool C.H,s0 154 ’I{Era%e

7 Ouradion s o T el CubiO 154 013
22  2-H %7 E Propanoic acid,2-methyl- C.H.O; 88 0.30 0.28 0. 28
23 2,3-T M +—.) 2,3-Butanediol CyH 102 90 0.22 0.18 0.16
24  1-FHEE-2-HE 2-Propanol, 1-propoxy- CeH 0, 118 %E;Ee

25 T B Butanoic acid C,H:O; 88 0.28 ’Iigrfe 0.12
26 S {t-2(3H)-s: @A 2(3H)-Furanone,dihydro- C,H:0, 86 1.66 1.69
27 T A && Butyrolactone C,H:0, 86 0.50

28 3-8 - T ® Butanoic acid, 3-methyl- C:H..0; 102 0.07

29 T — 8 — Z K& Butanedioic acid ,diethyl ester CyH,,04 174 ﬁa%e 0.02
30 1-a-#% 5:® 1-. alpha. -Terpineol CHi30 154 ﬁfﬁ 0.02
31 3-HIE P B 1-Propanol, 3(methylthio)- CH,,0S 106 0.84 0.74  0.82
32 R # Z B Decanoic acid,ethyl ester C:-H240; 200 0.05 ’I’Eraiée 0. 05
33 —Z 8 1.3-7 "B 1,3-Propanzdiol .diacetate C-H»04 160 0.21 0.21
34  ZMPIHE Acetic acid, 2-propenyl ester C;H0: 100 0.52

35  4-BETHHEE Methyl 4-hydroxybutanoate C-H 404 118 0.08

36 /% ® 2, BE Pentanoic acid,ethyl ester C-H,,0; 130 2.08

37 PS4 4b-2-H HeEm} Thiophene.tetrahydro-2-methyl- C5H0S 102 4.27 2.32
38  #HZ# Styrene C,Hs 104 0.19 0.19
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% & 1 Continued Table 1

NrR i B0 b/

R . L Molecular  Molecular Relative contem
No. Component name formula weight ) 2 3

39 ZMHFEZE Aceuc acid.2-phenylethyl ester CioH, 20, 161 0. 39 ﬁgg
10 L. M Hexanoic acid CyH:0. < U8 1.15 .37 1. 12
1 5 B CE R Benazyl alcohol C-HLO 108 0. 10 0. 18 013
12 A Z#F Phenylethyl alcohol CaHy0 122 11.28 163 11.33
B3 Octndine 21 a6 il CiHupO- 160 .ol
11 1,0- “EME Pyrazine.1. | doxide CHO.N. 112 0. 62
1 }Hél%Z .ll ?}‘;’iln.zfl.l 13—;[}1%1; EE?}&;&) " CiHN, e fon
16 1N Propanowc acid ¢ HO, 71 0,03
17 2 WE IR P AE OB AR) 2-Furancarboxyhie acid ¢ H O, 12 0.13
i RO e SRR IR 2 GHD Ik M G 130 -

2(3H) Furanone,dihydro 3hydroxy-1.1-dimethyl L ¢R)

: ) 12

19 l(}'xnlt;rzt-(.llz)lc' i{i%-{ly(lr%lxyfl‘lfﬁ'lllhyl ester 0 b ) CHy0- 1o e Bl
S50 IPMENEC2.0 ERNE 3,3 B NAE Panowe lacione CoHLO 150 U, o)
51 ¥ B Octanowe acid C.H,.0, 111 A 11 2,00 20
32 (E.EY 2.1t 0 s 2.1 Hexadiennoie acid. (EED C.H0, 112 0, 48 0oy
54 W () LML/ Glyeine Nacetyl cethyl ester ¢ H,0ON 115 0, G5
kY 1 (2-8 8 5 B LM Ethanone. 1 (2 hyvdroxy 5 mcthylphenyD) ¢ Hu0. 150 0, 6] 0noes
30 BEM Thiazole ( HNS 83 TN
o6 1 (3-8 A B8 Ethanone. 1 (3 methoxypheyl) « H.,0. 126 0. 13
57 2K Decanote acid ¢y H.L.O- 172 1. 01 i, 52 Goion
38 CHMAE ] Fo R LA L 0 2O | Hydroxylinalool ¢ HO 151 .03
79 ] 1M .2 B Butancdioic acid  diethyl ester C.H,O, 171 0,33 1. 20 0.7y
B0 2.3- H A IFUE® Benzoluran. 2, 3-dihydro- C.H,0 112 0. 71 u. 37 T
1 2-0k i W CBERRD 2-Furancarboxyhe acid ¢ H,0, 112 0. 07
62 * H M Benoic acid CSHLO 122 1, 30 TR
63 1+ MO EERE) Dodecanoic acid ¢y H10); 200 0, 09
pe (ROSBeL -8 FRME-3 WAL | E-2 RIFAEE 1 M CLHLO. 175 0o

1H 2-Benzopyran-1-one, 3. |-dihydro-8-hydroxy 3 methyl J(R) R !
65 :‘gigenz:ﬂgujaini;lfﬂlf bﬁil 2-methyvipropyl ester CrsHe 0, 278 0.22 0. 51

o - 5 v

68 }gfﬁnéiglﬁ:é):ﬁ;%[}lﬁ%)&s (2 methyl propyl) esier CaH O, 278 0. 06
67 ) BIX R Butanoic acid.pentyl ester C.HpOs 15& 0. 02
68 2-H 5 ML BE Propanoic acid, 2-methyl-, pentyl ester CuH 300 158 0. U6 0. U3
69 N CBEBMKG MBEEZKE) N-Acetyhiyeamne CleH 0N 179 U, U3
70 | 83 3-H " IE- X2 ® Benzene-acetic acid . I-hydroxy-3-methoxy C.H,,0, 182 0. 06 0. 05 0. 06
71 - ¥5 k- 32 £ B¢ Benzencethanol. 4-hydroxy CyHiuO)s 138 0. 93 0.59 0. 63
72 1- 5 -M[g-3-Z 8 IH-Indole 3-ethanol CioHON 161 1.38 1. 04 1. 30

4 it Total

99.2 91.63  94.51

T M F A 12,3 59 R0o% BEMRESE GRS B A D500 | 4 0 L 0 T T AT

Note: Among the relative content, ] was the sample from the end of fermentation, 2 was the sample before botiling .3 was 1the sample alter

bottling. 3.
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PREEBE R R B RGH 3 B B, BPBRER 3B
(6] By R 9 L B F R F SRS B AL B W 4 5 IR g

EN SN PSR Y SR AT Sy B U
2,

BERAEY - RBE G DB TN, hE
BER A 17 Fh O &R 7. 04 %) 4L D IETH 16
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Table 2 Changes of aroma components of kiwifruit wine after fermentation

191 3=008 2CRRAT) 3T
BN KR After fermentation Before botiling Final production
Aroma component type MK mMAR/% ME HMAR/YK MX HMAR/%
Types Relative content  Types Relative content Types Relative content

E524 Ester 17 7.04 16 10. 11 15 8.74
& B 7 B 85 Fatty carboxylic acid ester 13 6. 05 14 9.89 14 8.23
KK BB/ L.ower carboxylic acid ester 13 6. 05 14 9.89 14 8.23
¥ EHMI Aeromatic ester 2 0. 45 2 0.22 ] 0.51
P EE¥ Lactonic keton 2 0.54

B % Alcohol 11 77.35 11 75.03 10 73.93
B5 R B2 Fatty alcohol 7 64. 99 6 63.61 5 61. 69
{2 B3 Lower alcohol 7 64. 99 6 63.61 5 61. 69
¥ %M Aeromatic alcohol 3 12.31 3 11. 42 3 12. 09
# 4% # Terpenic alcohol 1 0. 05 2 Hit 2 0.15
Hi B % Carboxylic acid 10 6. 85 8 5.19 8 1.85
AEHi® Fatly acd 9 6.79 6 4.84 6 4.67
REZAEWi Bk Lower [atty acid 8 6.70 6 4, 84 6 4. 67
B IE i B Higher fatty acid 1 0.09

¥ H M B Aeromatic carboxylic acid 1 0.06 2 0. 35 2 0.18
M2 Ketone 2 0. 24 1 0.05 1 0.05
fE Wi &35 Farty ketone 1 0.11

75 %™ Aeromatic ketone 1 0.13 1 0. 05 1 0. 05
Z 2 Heterocyctic compound 7 6.78 4 3.16 7 5.93
Bk W2 Furfurane 2 0. 20 1 1. 66 3 1.77
&€ %3 4% Thiophene 2 4. 39 1 2.32
EFAL P 1 0. 07

m3iE 4 Indole 1 1. 38 1 1. 04 1 1. 30
H A 783 % The others heterocyclic compound 1 0.74 2 0.46 3 0. 54
&% %151 Compound with nitrogen and sulphur 3 0.94 1 0.74 1 0. 82
A& # % Compound with nitrogen 2 0.10

A2 Compound with sulphur 1 0. 84 1 0.74 1 0. 82
$ 2% hydrocarbon 2 0. 35 1 0.19
41t Total 99.2 94.63 94. 51

BRELEY - RUERBYSEREERRELED
HLEBRLER BEABEMI0HGEIX T E
6.85%) AL MEEMRATH 8 Fp (X R 5.19%),
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JEH 1 RN STER 2 FL X AR E 0,065
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HAA &Y I8 A RS RS MAT 2 85
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HAAX S B4 5% 0.84%.,0.74%,0.82%.
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Changing of aroma components of kiwi wine

LIU Shu-wen',TU Zheng-shun®*,LI Hua',LI Jia-xing*,SHU Huai-rui’
(1 College of Enology.Northwest A & F University.Yangling .Shaanzi 712100.China;

2 College of Hortwculture &. Engieering . Shundong Agriculture University , Tar’an,Shandong 271018,China:

3 Biology Department of Science &. Technologv College .Qungduo University Qingduo,Shundong 266071 .Chinua;

4 Laodie Agriculture Scientific Development LTD. (Jishou, {Hunan 116000.China)

Abstract: The aroma components of Kiwi wine were studied after the end of alcohol fermentation

(AF) to bottling wine. 72 kinds of aroma components were detected. There were 50,43 and 44 kinds of aro-

ma components after AF,before bottling and after bottling respectively. 26,36 ,and 28 same kinds of aroma

components existed in former two,latter two and the first and the last group respectively.and there were

25 same kinds of aroma components among them. Aroma components of high content didn’t change obvi-

ously,on the contrary,the aroma components of micro-content had a significant change.

Key words : kiwi;fruit wine;aging;aroma component



