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Analysis of Flavoring Compositions in Green Plum Fruit Fermenting
Wine and in Green Plum Fruit Steeping Wine by GC-MS

YANG Hong-ya WU Shao-hua WANG Xing-hong and PENG Qian
Key Laboratory for Microbial Resources of Ministry of Education Yun'nan Institute of Microbiology Yun'nan University
Kunming Yun'nan 650091 China

Abstract The flavoring compositions in green plum fruit fermenting wine and in green plum fruit steeping wine were ana-
lyzed and compared by GC-MS. Asaresult 64 compounds were determined from fermenting wine. These compounds
were formed through yeast fermentation except benzyl alcohol. Besides  4-hydroxy-phenethanol and ethyl 4-hydroxybu-
tyrate were also determined in fermenting wine. 48 kinds of volatile compounds were determined from steeping wine main-
ly including ethyl palmitate 14.493 % ethyl linoleate 11.652 %  ethyl oleate 9.244 %  and benzaldehyde 10.870
% etc. The typical flavor of green plum fruit wine could be ascribed to the high content of benzaldehyde. Tran. by YUE
Yang
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