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Analysis of Flavoring Substances of Mulberry Wine

SHANG Jingmin and ZHAO Xinjie
(Shandong Key Lab of Microbial Engineering, Shandong Institute of Light Industry, Ji'nan, Shandong 250353, China)

Abstract: Mulberry wine (fermented by clear mulberry juice) was used as research samples. Through liquid-liquid extraction and GC-MS analy-

sis, 28 kinds of flavoring compounds were finally identified and the main flavoring compounds included phenylethyl alcohol (2.54 %), ethyl succi-

nate (6.21 %), butyrolactone (5.42 %), isoamyl acetate (2.54 %), octanoic acid ethyl ester (2.07 %), and ethyl acetate (0.78 %). The sensory prop-

erties of mulberry wine were its soft taste and strong and mellow aroma.
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