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E flects of T rellis System s on F lvorng C om positions n G rape W ne of
Vits vinifera cv. M uscatH am burg

ZHAO X n-je',SUN Yuxi?,W ANG Yong-mef,LIU Yang-m ing®and ZHANG Y un—ut
(1Colkge ofFood and B bbgic Engineering, Shandong Institute ofL ght Industry,, Jihan 250353 ;2 Shandong V ihe and W inem aking
Institute, Jihan 250100; 3 Testing and A nalysis C enter, Southem Y angtze U niversity, W uxi, Jiangsu 214036,C hina)

Abstract: In order © nvestigate the effects of trellis system s on flavoring com positions ofw ine, grape of seven-year-old
V ias vinifera cv. M uscatH am burg cultivated attw o differenttrellis sysiem s  (pergokb trellis system and vertical trellis sys-
tem ), w ere used © produce grape w ine respectively. T he vo latike flavoring com pounds in the produced grape w ine w ere de-
ttm ined by SPM E-GCAM S.The resulis w ere as follow s: as forw ine m ade by grape from pergok system , ithad a few ki~
nok of higher akcohok and low er contents of them exceptoctanol, benzenem ethanol and benzeneethanol; B esides, ithad
m ore ester com pounds varieties (the contentofethyl bctate, ethyl acetate and diethyl butandioate w as low er and the con-
tentof phenethyl acetate, ethyl octanoate , 3-m ethyHoutyl acetate and ethyl hexanoate w as higher); and ithad higher ter-
penes contentexcept Inalool. A Il the data proved that trellis system s had greateffects on flavoring com positions in grape
w ine of vitis vinifera cv.M uscatH am burg.

K ey words:grape w ine; flavoring com positions; pergo b system ; vertical trellis system ;SPM E-GCAl S.
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