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Analysis of Aroma Compounds of Sparkling Wine
by Stir Bar Absorptive Extraction With GC-MS
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(1. Material Science and Engineering College of Tianjin University, Tianjin 300702 ;
2. Sino-French Joint-Venture Dynasty Winery Co.Ltd., Tianjin 300402, China)

Abstract: The flavoring compounds of sparkling were extracted by stir bar absorptive extraction and then analyzed by GC-MS. 41 kinds of flavor-
ing compounds in total were detected and identified by comparison with NISTO5 standard spectrum. And all the 41 kinds of flavoring compounds
were quantified by semi-quantified method. The above methods could be applied for the extraction and the quantitative analysis of volatile sub-
stances in sparkling grape wine.
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