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Study on Aromatic Compounds in Persimmon Dry
Wine and in Distilled Persimmon Liquor
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Abstract: Persimmon dry wine is produced through traditional fermentation of persimmon. Distilled persimmon liquor is produced through the
distillation of Persimmon dry wine. The aromatic compounds in both persimmon dry wine and in distilled persimmon liquor were extracted by
liquid-liquid extraction and then analyzed by GC-MS. There were 32 kinds of aromatic compounds detected in persimmon dry wine including
14 kinds of ester compounds (their relative content was 9.05 % and they were the main aroma-producing compounds in liquor, among them,
isoamyl acetate and butyrrolactone produced fresh fruit aroma such as banana aroma, apple aroma and pear aroma in the wine). There were 29
kinds of aromatic compounds detected in distilled persimmon liquor including 6 kinds of acid compounds (higher relative content as 53.04 %) and
9 kinds of ester compounds.
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