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Detection of Volatile Constituents in Cabernet Sauvignon
Grape Wine by IM- SPME- GC- MS

ZHANG Jun-xiang'?, FENG Chang-gen®, LI Hua® and WANG Zhi-dong*
(1.Electromechanical Engineering College of Beijing Technical Institute, Beijing 100081; 2. Agricultural College of
Ningxia University, Yinchuan, Ningxia 750001; 3. Enology College of Northwest Agriculture & Forestry
Science & Technology University, Yangling, Shanxi 712100, China)

Abstract: The detection of volatile constituents in grape wine by IM- SPME- GC- MS had been developed and the extrac-
tion conditions and chromatography conditions were optimized. Furthermore, the method was used to determine the
volatile constituents in cabernet sauvignon grape wine made in Helanshan Ningxia. The method was simple, rapid, and ac-
curate and especially suitable for the detection of components of strong volatility in grape wine. More than 20 kinds of
volatile constituents were isolated from grape wine and identified as follows (the main constituents): isoamyl alcohol, ethyl
acetate, D,L- 2,3- butanediol, internal compensation- butanediol, diethyl succinate, acetic acid, 2- ethyl hydracrylic acid,
and phenethyl alcohol etc. (Tran. by YUE Yang)
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