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Fig 1 GC/M S total ion current of M erlot fruit at different stages
a, b, c represented the sanples from veraison, the samples from 17 days after veraison and the

samples from 21 days after veraison regectively
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1 GCM S
Tablel GCMM S analysisof aroma components of M erlot during ripening
/%
Mole Mole Relative content
Na N ane of compounds cular cular
fomula weight a b c

1 Diisooctyl phthalate C2H304 390 29 24 46 82 2 00
2 B BSitosterol C29H 500 414 2308 1257 1016
3 -2- (E) -2-H exenal CeH 10 98 6 29

4 17- 17-Pentatriacontene CssH7o 490 5 24 225

5 2- -1-  2-Hexen-1-ol CeH 120 100 5 09 16 52
6 2- 2-cyclohexy| eicosane Ca6H 52 364 4 10 4 13

7 1- 1-Chloroheptacosane C27H 55Cl 414 2 92

8 n- n-Pentacosane CazsHs2 352 273

9 n- n-H eptadecane CarHs6 380 231 532

10 ( ) Hexadecanoic acid CieH302 256 228 2 66

11 n- n-N onadecane CioHao 268 2 05

12 2- -3- -2-  3Buten-2-ol, 2methyl- CsH 10 86 158

13 2,6, 10, 14- Pentadecane, 2, 6, 10, 14-tetramethyl- CaoH40 268 139

14 -3- -2-  trans-3-Penten-2-ol CsH10 86 133

15 2,6,10- Dodecane, 2, 6, 10-trimethyI- (Farnesan) CisHaz 212 111

16 n- n-Dodecane C1H 26 170 109 2 59

17 Campesterol CasH s 400 108

18 1- 1-Tricosanol C23H 40 340 105

19 n- n-Heneicosane CoiH 4 296 Q 87

20 ; g—D i-tert-but]ill-l-oxasp(i‘:VOB()él, 5)6agca-6, 9-2d igne-Z, 8-dione CaH203 216 a .80

21 s -3- sTriazol-3-one CHND 85 Q 56

22 ?gbétcanol, 3,7, ll-tr§n ethyl-(H ex)a-hydro-farnesol) CiHaO 228 051

23 g ié\tlhyltoluan?de(B enzamide,N ,N -diethy|-3-methy|-) CiHmNO 191 Q48

24 9- 9-n-H exy lheptadecane CasHas 324 Q 47 171

25 n- n-Decane CioH 22 142 Q 36 Q 90

26 2,6- -4- Phenol, 2, 6-bis(1, 1-dimethylethyl) -4-methyl- CisH 20 220 Q34 275

27 2- -1- 2-Hexyl-1-decanol C16H 30 242 Q27

28 2,6- - - p-Benzquinone, 2, 6-di-tert-butyl- CiH203 276 Q24

29 5- -2- 5-0xotetrahydrofuran-2-carboxylic acid CsHd4 130 Q17

30 n- n-Caproaldehyde CeH 120 100 Q 16

31 n- n-Pentadecane CisHz2 212 Q12

32 2,3 -1- 2, 3D imethyl-1-butanol CeH 10 102 01

33 Hexyl-hydroperoxide CeH1402 118 10 58

34 2- -5- 24V ethyl-5-propyInonane Ci3H 28184 Q75

35 4'- -2'- -1- 4'-Ethoxy-2'-hydorxyoctanophenone CieH2403 264 104

36 2, 6,10, 15- 2, 6, 10, 15-T etram ethy Iheptadecane CaHa 296 232

37 3- -5-(2'- ) 3-Ethyl-5- (2'-ethylbuty|) octadecane CaeH 54 366 3 60

38 1, 2Benzenedicarboxylic acid, dibuty| ester CieH204 278 59 17
39 N,N- Fomamide,N ,N -dimethyl CsHMNO 73 4 17
40 6- -2- -4- - 6-Chloro-2-methyI-4-phenyl-quinoline CiH12CIN 253 218
41 Toluene CHs 92 163
42 2- -1- 1-Hexanol, 2-ethyl- CgH180 130 109
43 Cyclic octaatomic sulfur Ss 256 Q91
44 T ribuby| phosphate(TBP) CiH204P 266 Q73
45 Palmitic acid, methy| ester CiHsO2 270 Q 73

a,b,c 17 21

Note Among the relative content, a, b, ¢ represented the samples from veraison, the samples from 17 days after veraison and the samples
from 21 days after veraison regpectively.
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17 10 (2 59%) 2,86, 10, 15- (2 32%)
21 3 21
17 21 2 (59 17%) 2- -1-
3 2 (16 52%) B (10 16%) N,N-
, (4 17%) 6- -2- -4- - (2 18%)
(2 00%)
(29 24%) B 22
(23 08%) -2- (6 29%) 17- 2 ,
(5 24%) 2- -1- (5 09%) 2- ,
(4 10%) 1- (2 92%) n-
(2 73%) n- ((2 31%) (2 28%)
17
2
Table 2 Changesof aroma componentsof M erlot during ripening
b c
% % %
e SR SR
Esters 1 29 24 1 46 82 4 62 63
A loohols 9 34 10 1 12 57 3 27. 77
Acids 2 2 45 1 2 66 0 Q 00
A lkanes 12 19 52 8 21 32 0 Q 00
Ketones 2 135 1 104 0 Q 00
Phenols 2 Q 58 1 275 0 Q 00
A lkenes 1 524 1 225 0 a 00
Benzene derivatives 0 Q 00 0 Q 00 1 163
H eterocyclic compounds 0 Q 00 0 Q 00 1 2 18
Compound w ith nitrogen 1 Q 48 0 Q 00 1 4 17
Compound w ith sulphur 0 Q 00 0 Q 00 1 Q91
Compound w ith oxygen 0 Q 00 1 10 58 0 Q 00
21 2 00% 21
: 12 ( 19 59 17%,
52%) 17 8 ( 21
32%), 21
, 34 10% (9 ) 17 12 57% (1
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Study on changes of aroma components inM erlot fruit during ripening

W ANG Hua',WANG Zhen-qiang’, ZHANG L i
(1 College o Enology,N orthw estA & F U niversity, Yangling, Shaanxi 712100, Ching;
2College o Food Science and T echnology,A gricultural U niversity of H ebei,B aoding, H ebei 071001, China)

Abstract: TheA roma components inw ine grapeM erlot fruitw as studied during ripening A cocording to
the analysis of gas chromatography/mass spectrometry, 45 components w ere identified in M erlot grape
from veraion to harvest Therewere 32, 15 and 11 kinds of aroma components at veraion, 17 days after
veraion and 21 days after veraion regectively, 10, 3 and 2 same kindsof aroma components existed in the
fomer two, latter two and the first and the last group respectively, and therew ere 2 sane kinds of aroma
components anong them. A nd the relative contentsof aroma components at the three stagesw ere 99 42%,
99 99%, 99 29%. During ripening, the positive compounds to the w ine volatile profile increased in both
variety and relative content,w hile the negative compounds decreased

Key wordsM erlot; fruit ripening; aroma component; gas chromatography,/mass gpectrometry



