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Brewing Technology of Strawberry Wine & GC
Analysis of Its Flavoring Components

LIU Wen-hui and WANG Jie

(Food Science & Techniques College of Hebei Agricultural University, Baoding, Hebei 071000, China)

Abstract: Strawberry was used as raw materials and strawberry juice was extracted. Its sugar content could be adjusted by
three methods including addition of white granulated sugar, addition of white granulated sugar and concentrated strawberry
juice, and addition of concentrated strawberry juice. Then fermentation experiments were conducted by using Angel active
dry yeast, Danbaoli active dry yeast and Y1 yeast respectively to produce strawberry wine. The results indicated that the ad-
dition of white granulated sugar and concentrated strawberry juice could adjust the soluble solids content to 17 % and Y1
yeast fermentation could produce strawberry wine with special flavor type. The flavoring components were extracted by
solvent extraction and analyzed by GC and the essential flavoring components included 1-propanol 1.484 mg/ L, n-butanol
0.106 mg/L, Iso-butyl alcohol 15.426 mg/L, islamic alcohol 28.834 mg/L, (3- phenyl ethyl alcohol 6.842 mg/L, ethyl acetate

0.309 mg/L, isoamyl acetate 0.872 mg/L, ethyl caproate 0.394 mg /L, and ethyl lactate 0.466 mg/L.

Key words: strawberry wine; fermentation; flavoring components

L4

8 %,
, 10 %Vol

[5]

O}

: 05N005
: 2006- 09- 04
: , E- mail: wj591010@163.com

&
300

[8



94 2006 12 150 )- LIQUOR- MAKING SCIENCE & TECHNOLOGY 2006 No.12(Tol.150)
10]7 [5], 1 ,
( 1
) ( )
, 1.3
, 1.3.1
[11]
[11]
1 pH pH- 211(Hanna )
PR- 101 (0%
11 45%,  ATAGO )
; GB/T15038- 1994 12
. ; [13]
Yl ; 100mL, 30mL 20 mL
¢ ) 2 . KD
: ? 1mL, GC GC- 17A
0 0,
(98 % 99.5%) FID 50 mx0.25 mm , N, 75
12 kPa, H,: 60 kPa, Air:50 kPa 40 ,
1.2.1 .6 : :
8 /min 180 8 min
- - = S0 - - 200 200 , 150,
- - R 139 kPa, 2uL
o7 1.3.2
1.2.2 3 .
: .27
2d,
’ 200mL =0 GB/T13838 GB/Tl,4195
gL SO, .27 ’
1d 1x10°  /mL ’
( 1)
3 £1 BERBRITISRE
’ BH AR 55
1 ) 2 B W, B, LUUE, LI, LHROEI% 10
, 3 y @A @:fﬁﬂy m‘i)ﬁy 7“6?%’ Iﬁg@n /}‘E@ 10
17 %, = Eﬁ%%&, Wi, AP, WA, 0
T8
SO, 50 pgiL, vk SEIE, thil, %, MG, HRF. LR 40
: 5x10°  /mL JABECKS) AT AR AT () RS 10
1L, 3 18
24 h 1 1.33
SPSS11.0 for Windows
Duncan , 0.01 0.05
1 2
2.1
17%
3 1 , 2
’ 3 YL 1 18 d ,
5x10® /mL 1L, 7
3, 18 24 h ’




2 )
(p< 0.05), 3
6
(p< 0.01), 7
(p< 0.01) ,
£ 18.0 —o—i
L] 16.0 —A— Bk aE
g ) —o— IREEN
§14o-
§1zo-
3 10.0 | .
80t  Porrslgiasios
6.0 F W
4.0 —r s [ ' L L Il Il 1 Il i A - N Il L L.J
1 3 5 7 9 11 13 15 17
REERT ] (d)
1
3 i
2
K2 FAREBEARMEEBHERE. &
BE. RBRIIBRERENEN
[N G IR B TR R VP
MR Grp W) GWol) (IR, %) AR
b 1.37 10. 4 0.23 79.7
PERLR 4T 1.76 9.8 1.27 84.8
WAt 2.11 7.7 2.14 82
2 1
10.4 %Vol, ,
, 7.7 %Vol;
10 %Vol , ,
10 %Vol, ,
2.2
2

18 d , , 9
2 , Y1
3 2 7 i
Y1 (p< 0.05),
7 Y1
, Y1
5
2]
4u
8
B
#
o
=3
1 3 5 7 9 11 13 15 17
K EERTE] (d)
2
3
Fx3 AREAMWMESHEXRE. BREE. 2
BRANEE RENEN
—_— 153 IR R RR P
GRJERE, %)  wWol) (BRI % el
7 M 1.69 10. 4 1.27 78.7
PFFEF] 1.80 9.6 1. 30 83.8
Y1 1.76 9.8 1.27 88. 7
3 , 3
Y1
|Yl 1
Y1
2.3
300
GC-
17A ,
, 4
4 ] 1



)- LIQUOR- MAKING SCIENCE & TECHNOLOGY 2006 No.12(Tol.150)

% 2006 12 ¢ 150
k4 BERESHISE
B #EE (win) B 2 hEAX & (ng/l)
1 5. 402 BB CiH:0; 0.309
2 7.167 ER® C:H:0 1. 484
3 7. 969 »THE CH0 15. 426
4 8. 413 ZBRNE CHoO, 0. 872
5 8. 933 ETHE CHi0 0. 106
6 10. 121 BRE C:H..0 28. 834
7 11. 426 CBZE Callis0; 0. 394
8 12. 581 AW CsHio0s 0. 266
9 23. 794 B-EKZK CaHl1o0 6. 842
[5] , , B_
3
, 5 %Vol,
] [5]l )
) , 3
10 %
Vol, ,
, R. U. Holt GC
[8] [9]
, GC
b, GC
[5], (
) ( )

( 0.309 mg/L,

0.872 mg/L, 0.394 mg/L, 0.466
mg/L) ( 1.484 mg/L, 0.106 mg/L,
15.426 mg/L, 28.834 mg/L, B-

6.842 mg/L) ;

1

[1] Si lvia M. Rocha, Fanny Rodrigues, Paula Coutinho, Ivonne
Delgadillo and Manuel A. Coimbra. VVolatile composition of
Baga red wine: Assessment of the identification of the
would-be impact odourants[J]. Analytica Chimica Acta, 2004,
513(1):257- 262.

[2] Serkan Selli, Ahmet Canbas, Turgut Cabaroglu, Huseyin Erten,
Jean-Paul Lepoutre and Ziya Gunata. Effect of skin contact on
the free and bound aroma compounds of the white wine of Vitis
vinifera L. cv Narince[J]. Food Control, 2006, 17(1): 75- 82.

[3] R. Schneider, Volatile compounds involed in the aroma of
sweet fortified wines from Grenache noir[J]. Journal of Food
Science, 1998, 46(8): 3230- 3237.

(4] , , ,

GC- MS [J].
(5] , : .
[J1. , 2004, 24(5): 102-105.

[6] : ( D V) P :
1996.

[7] Efstratios Nikolaou, Evangelos H. Soufleros, Elizabeth
Bouloumpasi and Nikolaos Tzanetakis.Selection of indigenous
Saccharomyces cerevisiae strains according to their oenological
characteristics and vinification results[J].Food Microbiology,
2006, 23(2): 205- 211.

[8] R. U. Holt.Mechanisms effecting analysis of volatile flavour
components by solid-phase microextraction and gas chromatog-
raphy[J].Journal of Chromatography A, 2001, 937(1-2):

, 2004, 23(1): 85- 87.

107- 114.
[l , , .
[1. , 2004, 23(2): 56- 60.
[10] : : , . (sniffing)
[9. , 2004,

30(3): 1- 4.

[11] - [M].
, 1994

[12] GB/T15037 15038- 1994, [S].
[13] ; : :

GC-MS  [J]. , 2002, 21(2): 58- 60.



