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Determination of Volatile Compounds in Cabernet Sauvignon Wine
by Static Headspace Extraction Coupled with GC-MS

KONG Chengshi and WANG Zhen
(Department of Biotechnology, College of Chemical Engineering, Qingdao University
of Science & Technology, Qingdao, Shandong 266042, China )

Abstract:Volatile composition in brewing process of grape wine was analyzed by static headspace technique (SHS) coupled with gas chromatog-
raphy-mass spectrometry. The effects of different factors influencing extraction efficiency including sample volume, salt concentration, equailibra-
tion temperature and time were investigated. 37 main volatile compounds were determined including 17 esters, 8 alcohols, 6 aldehydes, 4 acidities
and 2 ketones, among them, esters and alcohols were the main compounds in types and concentration. The results indicated that SHS combined
with GC-MS was simple without the need of organic solvent, which could be used in the determination of main volatile compounds in grape wine
in practical wine-making.
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