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Extraction and Identification of Volatile Flavoring Substances of Healthcare Wine

LIU Yuancai', HU Hui', CHEN Jingbing?>, CHEN Honglian’, HUANG Xiuhua',
LIU Xin', ZOU Wei' and FENG Shengbao'
(1. Jing Brand Co. Ltd, Daye, Hubei 435100; 2.Hubei Academy of Traditional
Chinese Medicine and Pharmacy, Wuhan, Hubei 430074, China )

Abstract: The volatile flavoring substances of Jing wine were extraced by organic solvent method and steam distillation. GC-MS analysis was

conducted to identify their chemical structures. The results indicated that there identified 30 kinds of chemcial compounds, the main flavoring sub-

stances and functional trace components included bormeol acetate, eugnol, 9,12-octadecadienoic acid, and 4,7,10,13,16,19- docosahexaenoicacid

methylester (DHA), eugnol and eugnol isomer accounted for 4.85 % of the total content of volatile flavoring substances (counted by peak area),

and the combination of organic solvent method and steam distillation could rapidly extract the volatile flavoring substances of Jing wine.
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1 10000 0.012 ,
2 10000 0.013
3 10000 0.012 0.0124 4.42 A N
4 10000 0.013 o
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1 10000 5000 0.017 ’ ’
2 10000 5000 0.019 ’
3 10000 5000 0.016 0.0168 8.83 5
4 10000 5000 0.017
5 10000 5000 0.015
[1] , . GC-MS
22 GC=MS [J]. , 2007, 22(2):30-32.
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Fe  REEEmin) 5T TR &R AT ot (%)
1 7.28 Cetie 82  3-FH-1,4 X TIA 0.03
2 13. 09 CHie 136 &=/ 0.32
3 14.53 C1-H:0, 196  ZM v hils 0.23
4 14. 74 Cieli:0 154 B (UKD 1.01
5 15. 63 Ci-H:;0 194 i 0.07
6 17.13 Cel:-0, 164  T&HMW 0.53
7 18.11 CH-0.S 278 2,6, 6- = K- 1-ZK FREBEIL- 2R O 45.14
8 18.98 CeH:<0, 238 SRR AE MY 0.01
9 19. 27 CiiHi:0; 178 KNI LI 0.05
10 20. 06 C-H:0 206 2-FHARIE-4- (2-NIEIL) - Z. R Ky 4.928
11 20. 27 Cel:-0, 164 2- W4 FE-6- -9 K 0. 04
12 20. 50 C1-H:.0, 200 +TEER 0.36
13 20. 50 C1-H:.0, 200 +TkEER 0.36
14 20.77 Cielre 204 A-SEAIAHE 0. 06
15 21.98 Cetls 204 MBIAR M 0.22
16 22.38 Cielre 204 SEmEIW\ S 0.14
17 23. 55 Cietl., 202 1,3, 5 AN =4 0.25
18 23. 83 Cetlie 200 oM 0.33
19 24.35 CH0 220 Wi-Z-a-FRE I 0.07
20 25. 49 CroH:<0, 264 PEAEH SRR 0.29
21 26. 05 Cetls 204 a-MEVENME (K 2400) 0.29
22 26. 17 CH..0 220 ()RR R 0.17
23 26. 42 CieH:0 222 T-F:AARE 0.78
24 27. 60 CeH0 220 W, o AEEEE 0.35
25 28. 72 C-H:0: 190 5,7, 8—=ZHH—-"SFEHR 1. 95
26 30. 58 CoH0x 308 AR 0.21
27 36. 75 C:H::0. 354 9, 12- 1)\ ZIEIR (2, 2) -, 2, 3- —FRIENSENE CH I = TP SERNg) 0.63
28 38.73 CH::0 304 4,4~ HIHEE-(5a, 174) HE S E-17- 1% 0.07
29 21. 36 CsHeaO; 342 T TEONIERR, HIEE, (all-Z) (DHA) 0. 02
30 44. 86 C-H:-0: 344 ba-FEEMESS -2 -17- K- 4- ZFRER 0.01
22(2):22-24. [1]. ,2002, 25(2):257-258.
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2010 257 10.78 %
1056.81 33.09 %
229.80 4712 % 261.32 54.31 %
151.86 60.22 %, 5 15.9 %
25.82% 38.95 % 38.54 % 43.26 %.
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