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Effects of Malic Acid- Latic Acid Fermenation (MLF)
on Main Volatile Components of Grape Wine

ZHANG Jun-xiang*?, FENG Chang-geng' and LI Hua®
(1. Lectromechanical Engineering College of Beijing Technical Institute, Beijing 100081; 2. Agricultural College of Ningxia
University, Yinchuan, Ningxia750001; 3. Enology College of Northwest Agricultural & Forestry Science &
Technology University, Yangling, Shanxi 712100, China)

Abstract: The effects of malic acid-lactic acid fermentation (MLF) on the contents and the proportion of main volatile
componentsin grape wine were studied. The main volatile components in grape wine were separated, identified and calcu-
lated by liquid-liquid extraction and GC- MS. The results indicated that the total quantity of volatile components in grape
wine after MLF had increased and there were evident difference in the contents and proportion of isoamyl alcohol, 2- ethyl
hydracrylic acid, ethyl succinate, and acetic acid in the two kinds of grape wine treated or not treated by MLF. Besides,

lactic acid and ethyl lactate, which could not be accurately identified in grape wine not treated by MLF, could be easily
separated and identified in grape wine treated by MLF like other main components. In aword, MLF could increase the to-
tal quantity of volatile components and change the contents and proportion of volatile components and produce new
volatile components which could further influence and perfect grape wine aroma. (Tran. by YUE Yang)
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