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Analys s of aromatic composition of wildgrape from Jilin by gas
chromatography-mass spectrometry
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Abgract : Chemicals constituents of the volatile compounds from the Shuangyou, Shuanghong and
Zuoyou varieties of wildgrape were analyzed and compared by headspace Solid- Phase Microextraction(HS
SPM E) followed by gas chromatography-mass spectrometry (GGMS) . The result showed that the relative
contents of volatile compounds determined by area normalization. 45 ,47 and 48 compounds were separately
identified in Shuangyou , Shuanghong and Zuoyouhong varieties,which represented 87. 93 %,74. 76 % and
95.74 % of their total peak areas,respectively. The main components were acetic acid ,ethyl ester ; hexanoic
acid ,ethyl ester ;neryl acetate;acetic acid ,2-phyenylethyl ester ;isobutylalcohol ;3-methyl-1-butanol ;1- Hex-
anol ;2-octanol ; benzeneethanol ;trans gernaniol (2 ,6-octadien-1-ol ,3 ,7-dimethyl- , (E)-) ;1 ,6-octadien-3-ol ,
3 ,7-dimethyl-and 2-octanone etc.

Key words: wildgrape;volatile compounds;gas chromatography- mass spectrometry
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13
Table 1 Difference of aroma components of three wildgrape varieties

! %
Relative content

Molecular Molecular
Aroma components

formuia weight Shuangyou Shuanghong Zuoyouhong
Ethyl Acetate (Acetic acid ,ethyl ester) C4HgO2 88 11.05 12.15 1.81
Acetic acid ,2-propenyl ester CsHgO2 100 5.94
Acetic acid ,hydroxyl- ,methyl ester CsHeO3 90 1.54
1- Propanol C3HsO 60 0.31 0.06 0.13
1-propanol ,2-methyl- (isobutyl alcohol) CsH100 74 1.68 0.74 1.85
1-butanol ,3-met hyl-acetate(i sopentyl alcohol ,acetate) C7H402 130 1.03 0.21 0.06
Trans Gernaniol (2 ,6-octadien-1-ol ,3 ,7-dimethyl- , (E)-) Ci0H180 154 0.04 0.09
DI-limonene (Cyclohexene ,1- met hyl-4- (1-met hyl et henyl) - CioHie 136 0.04 0.06
1-Butanol C4H100 83 0.11 0.04 trace
Hexanoic acid, ethyl ester CgH1602 144 0.32 0.34 0.24
1- Pentanol CsH120 88 2.51
4 4-met hyl-2- hexanol C7H160 116 7.26
Acetic acid ,hexyl ester Cg H1602 144 1.58 0.15 0.06
2 2-octanone CgH160 128 0.05 0.07 0.12
3 3-hexenoic acid ,ethyl ester ,(E)- (ethyl (E)-3-hexenoate) CsH1402 142 0.02 0.19 0.29
3 -2 3-butanone ,3-hydroxyl- C4HgO2 88 0.19 0.25 0.07
1- Hexanol Cs H140 102 5.06 6.73 0.14
Octanoic acid ,methyl ester (methyl octanoate) CoH1802 158 0.05 0.11
2 2-octanol CgH180 130 6.81 4.01 5.5
cetic acid C2H402 60 1.02 2.1 4.82
enzal dehyde (phenyl met hanal) C7HeO 106 0.04 0.08
onanoic acid, methyl ester (ethyl nonanoate) C11H202 186 0.12 0.44 0.39
2.3 2 ,3-Butanediol CaH1002 90 0.1 0.13 0.34
1- 1-octanol CsH180 130 0.04 0.93 0.7
Decanoic acid ethyl ester C12H2402 200 0.16 0.21 1.03
6-octen-1-ol ,3 ,7-dimethyl- ,acetate(Citronellyl acetate) C12H202 198 0.09
Nonanol CoH200 144 0.02 0.16 0.13
Neryl acetate C12H2002 196 0.19 0.58 0.27
Acetic acid ,2-phyenylethyl ester CioH1202 164 0.42 0.49 0.68
B(-E)_ 2-buten-2-one, 1- (2,6, 6-trimethyl-1, 3-cycohexadien-1-yl )- , CisH10 190 0.12 0.05 trace
Dodecanoic acid ,ethyl ester C14 H2802 228 0.09 0.12
Hexanoic acid CsH1202 116 0.45 0.9 0.78
Phenylethyl alcohol (Benzeneethanol) CgH100 122 0.74 3.3
Octanoic acid (Caprylic acid) CgH1602 144 1.55 1.15 1.9
Decanoic acid C10H2002 172 0.23 0.21 1.05
ol esen Dibutyl phthalate(1 ,2-benzenedicarboxylic acid dibu- Cis H2204 278 0.05 0.3
, 1 ,6-octadiene ,7- met hyl-3-methylene CiwoHis 136 0.08
3 3-met hyl-1-butanol CsH120 88 7.41 9
Octanoic acid ,ethyl ester C10H2002 172 0.19 0.6
1- 1- heptanol C7H160 116 0.26 0.33
1 ,6-octadien-3-ol ,3,7-dimethyl- Ci10H180 154 0.04 0.06
e Succinic acied ,diethyl ester (butanedioic acid,diethyl es CsH1O4 174 0.04 0.21
2 1-hexanol ,2-ethyl- CsH180 130 0.21
Dodecanoic acid ,ethyl ester C1aH2802 228 3.25
3 , 24
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