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Analysis of Aroma Components of Merlot Claret by GC/MS

WANG Hua' ZHANG Li' LI Hua' and LIU La-ping’
1. Enology College of Northwest Sci-Tech University of Agriculture and Forestry 2.Test Center of Northwest Sci-Tech —University
of Agriculture and Forestry Yangling Shanxi 712100 China

Abstract Aroma components of Merlot claret extracted by solvent extraction were analyzed by GC/MS. 37 peaks
were separated and 27 kinds of components were identified  97.14 % of total peak area. The components mainly
included phenethyl alcohol 1-pentanol diethyl succiante 5-ethyl dihydride-2 3H —furanone 1H-endole-3-
ethanol N-phenyl-2— naphthylamine 4-hydroxy—benzeneethanol 3—-methylthio—propanol and ethyl p—hydroxy—cinna-
mate etc. Tran. by YUE Yang
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