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Andydsof Aronmetic Gonpodtion in the Dry Red Wine of Cabernet Gernischt

by Gas Chrometography - Mass Shectrometry

LI Hua', HU Bo-ran', YANG Yin-yuan', L1 Ke-chang®
(1. ollege of Eology , Northwest Sci - Tech Universty of Agriculture and Forestry, Yanding 712100, China; 2. Organic
Andytica Center, Quangzhou Ingtitute of Geochemistry , Chinese Academy of Stiences, Quangzhou 510640, Ching)

Abstract: The chemical condituents of the volatile corrpounds of the dry red wine of Cabernet Gernischt
were sudied. The arometic corrpounds were extracted by olvent extraction and andyzed by GC- MS.
Their relative contents were determined by peak area normelization method. Thirty three compounds were
Separated , and 32 of them were identified. These constituents represent 98. 97 % of the total peak areas.
The mein aroma comporents with higher relative content in the wine include 1- butarol , 3- methyl
(47. 97 %) ; Butanedioic acid, diethyl ester (16. 487 %) ; Benzeneetharol (10. 33%) ; Propanoic acid ,2-
hydroxy- ,ethylester (6. 41%) ; 1,Propanol ,2- methy1(3. 51 %) ; 2(3H) - Furanone ,di hydro- (2. 07 %) ;
2, 3-Butanedol (1.93%) ; Thiophere, tetrahydro- 2- methyl - (1.68%) ; Acetic acid, ethyl eder
(1. 21 %) and 1- Hexarol (0. 95 %) .

Key words: Cabernet Gernischt; Dry red wine; Aromatic conpostion; Gas chrometography - mass pec-
trometry
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Fig.1 GC- MStotd ion chrometogramof arorma components
1 in dry wine of Cabernet Gerrischt
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Table 1 GC- MSandyds resut of arormain dry red wine of Cabernet Gernischt
. Molecuar Relative L
No tr/min Aroma corrporent formia " ontent/ % Snilarity/ %
1 2.954 Acetic acid, ethyl ester( ) GHsO2 838 L21 86
2 2.987 Bhare, 1,1- dethoxy(1,2- ) GHuC: 118 0. 06 83
3 3.959 Unkrown 0.03
4 4.507 1- Poparol ( ) GHsO 60 0.32 59
5 5.423 Popamo , 2- methyl - (2- ) CGH100 74 3.51 90
6 6.116 Butarol , 3- methyl -, acetate( - 3- ) GHuO: 130 0.28 90
7 6.562 1-Butarol ( ) CiHioO 74 0.15 83
8 8.350 1-Butaml, 3- nethyl - (3- ) GH:O 88 47.98 83
9 8.884 Hexarnic acid, ethyl egter( ) GHisO: 144 0.10 80
10 10.537 2- Butarore, 3- hydroxy(3- -2- ) CiHsO2 88 0.50 90
11 12.249 Poparic acid, 2- hydroxy- , ehtyl ester(2- ) GsHoOs 118 6.41 64
12 12.392 1- Hexarol ( ) GHuO 102 0.95 83
13 14.795 Cctaroic acid, ethyl egter( ) CioH002 172 0.14 91
14 15.663 Acetic acid( ) GH:O: 60 1.15 90
15 17.439 Butamoic acid, 3- hydroxy, ethyl ester(3- ) GoHiOs 132 0.10 87
16 18.169 2,3- Butanedol (2,3- ) GHwO: 90 1.93 0
17 19.126 Popamic acid, 2- methyl - (2- ) GHsO2 838 0.20 64
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. Molecuar Relative Lo
No tr/min Aroima cornrporent formia " ortent/ % Snilarity/ %
18 19.228 2,3- Butaredol (. +-.) (. +-.2,3- ) CiHioO: 90 0.33 83
19 20.790 2(3H) - Furarore, dihydro- ( -2[3 1- ) CiHO: 86 2.07 0
20 21.436 Butaic asid( ) CHO: 88 0. 04 53
21 21.971 Butaic acid, diethyl ester(. +-.) (. +-. ) GoHuOs 174 0.72 86
22 25.518 Unkown 1.67
23 26.671 Hexaroic acid( ) GoHieO> 116 0.60 86
24 27.015 N- (3- methylbutyl) acetamide(N- 3- ) 0.32 78
25 28.271 Berzeneetharol ( ) GO 122 10.33 %
26 31.425 Butanedoic acid, hydroxy- , dethyl ester(. +-.) ((. +-.) - - ) GHuOs 190 0.16 90
27 31.913 Octavic acid( ) GHisO> 144 0.87 0
28 34.222 Unkrown 0.24
29 35.831 2- Butewic adid,(2) ((2) 2- ) CiHO: 86 0.25 0
30 36.683 Decaroic adid( ) CioHoO> 172 0.34 50
31 39.214 Butaredoic acid, dethyl egter( ) GeHuOs 174 16.49 53
32 51 477 Berwereetharol , 4- hydroxy- (4- - ) GoHhoO» 138 0.55 <0
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