2011 11 (209 )-LIQUOR-MAKING SCIENCE & TECHNOLOGY 2011 No.11(Tol.209) 13

GC/MS

1 1 1 2
(1. , 525000;2. , 510640)
- GC/MS
° 27 99.52 %, 6 85.99 % 7
4.05 % 7 3.44 % 3 1.48 % 4.56 %,
57.82 % 3- -1- 23.03 % o
GC/MS
:TS262.7;TS261.4;TS261.7 :A :1001-9286(2011)11-0113-04

Analysis of Flavoring Compositions of Fermenting
Jackfruit Fruit Wine by GC/MS

ZHANG Ling', ZHANG Zhong', HAI Jinping' and ZHANG Xu?
(1.College of Chemistry and Life Science, Guangdong University of Petrochemical Technology, Maoming, Guangdong 525000 ;
2.College of Light Industry and Food Sciences, South China University of Technology, Guangzhou, Guangdong 510640, China)

Abstract: The flavoring compositions of fermenting Jackfruit fruit wine were extracted by liquid-liquid extraction, and then analyzed by GC/MS.
There were 27 kinds of volatile compounds detected with their peak area 99.52 % of total flavoring compositions. Among them, there were 6
kinds of alcohols (85.99 %), 7 kinds of esters (4.05 %), 7 kinds of acids (3.44 %), 3 kinds of ketones (1.48 %), and other flavoring compositions
(4.56 %). The content of phenylethyl alcohol was the highest in alcohols as 57.82 % and then followed by 3-methyl-1-butanol (23.03 %). The two
compounds were the main flavoring compositions of Jackfruit fruit wine. The synergistic effects among all the flavoring compositions finally re-
sulted in the special fruit aroma and fermenting aroma of Jackfruit wine.
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