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Aroma components in Muscat Hamburg wines analyzed by GC-MS
ZHAO Lu, ZHAO Shuxin*, WANG Xiaoli, ZHANG Yonggang

(Ministry of Education Key Laboratory of Industrial Microbiology, Tianjin 300457, China; Tianjin Key Laboratory of
Industrial Microbiology, College of Biotechnology, Tianjin University of Science and Technology, Tianjin 300457, China)

Abstract: Using Muscat Hamburg grapes from Chadian, Tianjin as main material, the Muscat wines were brewed with different yeasts. The volatile
flavor components from Muscat wines were extracted by solid-phase microextraction, and then analyzed by gas chromatography-mass spectrometry
(GC-MS). Sixty compounds were identified. The results showed that alcohols, esters, acids and terpenes were major volatile flavor components. The
diversities of aroma components in the wines made by different yeast strains were similar, but the contents of aroma components in each wine were
quite different. The total amounts of alcohols in the wines fermented by two yeasts varied greatly, but the ester production capacity of the two yeasts
was almost the same.
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Table 1. Contents of alcohols in two Muscat wines
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Table 3. Contents of terpenes in two Muscat wines and their sensory
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Content analysis of heavy metals in Cabernet Sauvignon dry red wines
ZHENG Xiaojie', MU Dehua'*, GE Na?, ZHAO Guangxi’

(1. Hebei University of Science and Technology, Shijiazhuang 050018, China; 2. Qinhuangdao Entry-Exit Inspection and Quarantine Bureau,
Qinhuangdao 066004, China; 3. Qinhuangdao Products Quality Supervision and Inspection Institute, Qinhuangdao 066000, China)

Abstract: The heavy metal contents and contamination of Cabernet Sauvignon dry red wines in China were analyzed. The wine samples were pre-
pared by wet digesting method. Four metal elements including copper, iron, zinc and manganese were detected by flame atomic absorption spectrom-
etry, while the lead and cadmium were determined by graphite furnace atomic absorption spectrometry. The results showed that the sample pretreat-
ment method was reasonable and the testing methods were precise and reliable. The results also indicated that the heavy metal contents of the wines
from different plants were different. The heavy metal contents of the commercial wines in this study were lower than the national standards.

Key words: wine; heavy metals; atomic absorption spectrometry
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