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Abstract: The flavor formation of grape wine is extremely complicated. Flavor is one of the important indexes influencing grape wine quality and

taste. Accordingly, accurate analysis and determination of flavoring compositions is of vital importance for understanding the flavor characteristics

of grape wine. Advanced analytic methods such as GC and GC-MS etc. are widely used for the determination of flavoring compositions in grape

wine. In this paper, the methods for analyzing and detecting flavoring compositions in grape wine by GC and GC-MS at home and abroad were re-

viewed, and different pre-treatment methods of grape wine samples were introduced.

Key words: flavoring compositions in grape wine; gas chromatography (GC); gas chromatograph-mass spectrometer (GC-MS); determination and
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