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Study on aroma components in cabernet sauvignon wines
from Changli original producing area

LI Hua,LlJia,WANG Hua,TAO Yong sheng

(College of Enology, Northwest A & F University, Yangling, Shaanxi 712100, China)

Abgract : The complex aroma compounds affected the wine quality characteristic and quantification a
nalys s of the aroma compounds could provide the theory bas sfor the wine original production. The chemi-
cal constituents of the volatile compounds of the dry red wine of Cabernet Sauvignon from Changli original
producing area were extracted by solvent micro extraction and analyzed by GC/ MS,meanwhile their rela
tive contents were determined by peak area normalization method. 43 compounds were separated ,and 35 of
them were identified. These constituents represented 99. 06 % of the total peak areas. The RSD of 35 aroma
compostions were all lower than 10. Through the experimenta proof the solvent micro extraction method
has high accuracy ,and analyss result is reliable ,which can reflect grape wine aroma compounds compos-
tion truly ,and is suitable for the grape wine aroma compounds analys s. In addition ,the main characteristic
of aroma componentsin wine from Changli in 2005 were phenylethyl alcohol ,butanedioic acid ,monoethyl
ester ,3-methyl-1-butanol ,butanedioic acid diethyl ester ,1-propanol ,and 3- (methylthio) S etc.

Key words: solvent micro extraction; gas chromatography-mass spectrometry ; cabernet sauvignon;
wine;aroma component
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Fg.1 GC/ MStotal ion chromatogram of aroma componentsin dry wine of cabernet sauvignon from Changli in 2005

1 2005
Tablel GC/MSanayss result and reproducibility of aromain dry red wine of cabernet sauvignon from Changli in 2005

1 0,

Peak No. Retention/t?x; Aroma components Relative peak/mg)an RSD(n = 3)
1 4.27 2 -1- 2-methyl-1-propanol 9.534 1.37
2 5.16 Pentyl acid ,methoxy acetic ester 2.126 0.92
3 6.52 2 -1- 2-met hyl-1-butanol 18.928 6.91
4 6.80 3-met hyl-1-butanol 46.628 2.77
5 7.81 2 ( ) 2-octanol (internal standard substance) 100
6 8.08 1- Hydroperoxide ,hexyl 3.379 0.45
7 8.88 3 Methoxyacetic acid ,3-tridecyl ester 10.219 1.47
8 9.49 Heptadecane 3.005 0.39
9 9.80 Isoamyl-lactate 6.310 3.88
10 10.33 Butyrolactone 5.612 1.78
11 10.66 3 3-methyl-pentanoic acid 3.219 0.42
12 10.78 4 Butyric acid ,4- hydroxy 2.205 2.27
13 11.40 Butanedioic acid diethyl ester 36.567 5.41
14 11.63 3 -1- 1-propanol ,3- (methylthio) S 13.627 1.98
15 12.07 3 Pentanoic acid ,3-methyl ,ethyl ester 2.233 1.27
16 12.96 O-acetyl-I-serine 2.639 2.33
17 13.42 Hexanoic acid ,2-phenylethyl ester 0.883 1.32
18 13.87 Hexanoic acid 5.383 0.74
19 14.94 Phenylethyl al cohol 220.879 9.26

20 15.51 2,6,10-3 - 2,6 ,10-trimethyl-tetradecane 0.439 4.21
21 17.00 Octanoic acid-ethyl ester 3.003 0.69
22 17.14 Octanoic acid 25.260 3.72
23 18.66 2‘S-ucci ni03i-caci d ,2-hydroxy-3-methyl-diethyl ester 15.445 2.25
24 19.05 "2 16.632 1.06

5-oxotetrahydrof uran-2-carboxylic acid ethyl ester
25 19.56 2- hexacosyl et hanol 7.481 0.32
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1 Continued to table 1

/ min | %
Peak No. Retention time Aroma components Relative peak mean RSD( n = 3)
26 19.92 2 -3 2-benzyl-3-hydroxybutanoic acid 6.923 1.98
27 20.01 Decanoic acid 6.100 0.81
28 20.48 2.4 Phenol ,2 ,4di-tert-butyl 6.505 2.89
29 21.86 Butanedioic acid ,monoethyl ester 101. 302 1.06
30 25.59 Benzoic acid ,4-hydroxy-3-methoxy ,ethyl ester 12.521 1.79
31 25.81 Hexadecanoic acid ,ethyl ester 3.764 4.50
32 26.67 Tetradecanoic acid 10. 248 1.47
33 26.85 1,2-benzene dicarboxylic acid ,dibutyl ester 1.873 3.22
34 29.37 Hexadecanoic acid 9.492 1.36
35 30.04 4 Benzene ethyl ,4-hydroxy- 9.951 2.43
36 30.25 3,45 - Phenyl acetic acid ,3 ,4 ,5trimethoxy- 8.251 1.19
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