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Production of Muscat Sweet White Grape Wine & Analysis
of Its Flavoring Compositions

ZHANG Jun'?, YU Ran?, XING Kai%, ZHANG Fu-qing?, YIN Ji-tai* and XIAO Dong-guang'
(1. College of Bioengineering, Tianjin University of Science and Technology, Key Lab of Industrial Microbiology, Ministry
of Education, Tianjin 300457; 2. Sino-French Joint-venture Dynasty Winery Ltd, Tianjin 300402, China)

Abstract: The harvest of Muscat grape in Tianjin was postponed. Later it was used as raw materials to produce muscat sweet white grape wine.

Freezing separation temperature of grape juice was determined as -6 C by trial test and high-sugar grape juice was obtained through freezing con-

centration of grape juice. Then muscat sweet grape wine was produced through fermentation of high-sugar grape juice. HS-SPME-GC/MS was ap-

plied to analyze the flavoring compositions in muscat sweet white grape wine and 66 kinds of flavoring substances were separated and 23 kinds of

them were selected for accurate quantitative analysis.
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