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Analysis of Flavoring Compositions of Rosa roxburghii
Tratt Dry Wine by GC/MS
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(1.Department of Biology & Environment Engineering, Guiyang Institute, Guiyang, Guizhou 550005; 2. Environment Protection
Agency of Nanming Distinct, Guiyang, Guizhou 550002; 3. Shanren Wine Industry Co.Ltd., Guiyang, Guizhou 550001, China)

Abstract: Flavoring compositions of Rosa roxburghii Tratt dry wine were extracted by solvent and then analyzed by GC/MS and their relative
content were determined according to the area normalization. As a result, 36 peaks were separated and 31 kinds of flavoring compounds were
identified, 97.58 % of total peak area. The main flavoring compositions with higher relative content were benzeneethanol, 3-hexen-1-ol, 1,3-bu-
tanediol, methionol, ethyl hydrogen succinate, ethyl lactate, y- Butyrolactone, diethyl dl-malate, acetic acid, and oleic acid etc.
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