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Comparison of the Flavoring Compositions of Two Different
Dry White Grape Wine
WANG Fang*, WANG Wei?, WANG Shu-sheng* and LU Fu-ping?

(1, Sino-French Joint-Venture Dynasty Winery Ltd. , Tianjin, 300402;2. College of Bioengineering, Tianjin
University of Science & Technology, Tianjin, 300222)

Abstract: The flavoring compositions of two different dry white grape wine (Dynasty Dry white grape wine and Rose-fla-
vor dry white grape wine) were extracted by liquid-liquid extraction method and then analyzed by GC-MS. 54 kinds of fla-
voring compositions in total were separated from the two grape wine and 51 of them were indentified. 27 kinds of flavoring
compositions existed in both of the two grape wine, and the content of alcohol and esters was the highest, which proved
that they were the main flavoring compositions in dry white grape wine.
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