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Study on the Difference in Inner Compositions Content Between Cabernet
Sauvignon,Merlot and Cabernet Gernischet Dry Red Wine

ZHANG Yan
(National Grape Wine, Liqueur and Liquor Testing & Supervision Center, Yantai, Shandong 264003,China )

Abstract: Cabernet Sauvignon, Merlot and Cabernet Gernischet dry red wine were used as research objects to analyse the difference in their flavor-
ing compositions content, polyphenols content and organic acids content. The experimental results showed as follows: total flavoring composi-
tions content: Cabernet Sauvignon>>Merlot > Cabernet Gernischet; total polyphenols content: Merlot > Cabernet Sauvignon> Cabernet Gernischet;
and total organic acids content: Cabernet Sauvignon>Merlot> Cabernet Gernischet. There was evident difference in the content of 1-propyl alco-
hol, 3-methyl-1-butanol, 2-phenylethyanol, 4-hydroxyphenethyl alcohol, monoethyl succinate, diethyl succinate, caffeic acid, myricetin, catechin,
quercetin, lactic acid, and tartaric acid for three different dry red wine.
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i [1] A(%) B (%) c)
0 3 3 94
5 4.5 6 89
20 7 9 84
49 12 12 76
65 23 25 52
70 28 32 40
75 28 32 40
0.1000 g, 100 mL,
1.000 g/L,
. Waters 2695 N
\Cig (4.6x200 mm,5 pum);
0.02 mol/L ( pH2.9);
1.0 mL/min,
0.45 pm ,
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1- AR 26. 4 23.5 39. 8
1-TE 0.9 1.0 1.5
2-HH-1-NFE 74. 2 74. 1 64. 7
2-FJE 1- T’ 68. 6 63.3 41.7
3-FH 1-TH 243. 4 231. 2 156. 4
1-CLfE 2.4 2.2 1.8
2,3-T "8 85. 0 81. 1 93.7
g 0.6 1.5 0.7
B -4 ZHE 36. 8 30.6 21.6
4B 31.6 27.0 20. 4
2 2B 59. 6 54. 4 55.3
LK 2B 117. 1 102. 2 128. 4
| MR LA 79. 4 65. 2 26.5
1,4 THER 11.9 10. 2 6.3
N 8.1 6.9 4,2
HH8 LB 1.0 4.3 2.4
BR-T -8B _2f 0.6 0.6 0.2
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