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Determination of Flavoring Components in Dioscorea Cirrhosa
Lour Healthcare Wine by GC/MS

YUAN lJian-bo'?, LIU Xue-ming', HUANG Zhi-hua®’,CHEN Zhi-yi' and YANG Chun-ying'
(1. Sericulture & Agricultural Products Processing Research Institute of Guangdong Provincial Academy of Agriculture, Guangzhou,
Guangdong 510610; 2. Bioscience & Bioengineering College of Jiangxi Agricultural University, Nanchang, Jiangxi 330045;
3. Tianyi Liangyuan Bio-culture Investment Co.Ltd., Shunde, Guangdong 528300, China)

Abstract: The volatile compounds of Dioscorea cirrhosa lour healthcare wine were extracted by solid phase microextraction(SPME) and then ana-
lyzed by gas chromatography- Mass Spectrometer (GC /MS). Fifty-four volatile compounds were identified by computer graphic library. The rela-
tive content of some flavoring components were determined by the method of TIC peak area normalization.
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