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K1.R2.DV10.R-HST 4
GC/MS . K1 49 (88.72 %), 5%
(6.58 %).2— (6.53 %).3— (30.65 %) (11.70 %) (13.31 %) R2
47 (8724%), 5% (8.63 %).2— (5.38 %).3— (27.83 %).2—
(5.49 %). (10.57 %) (6.96 %) DV10 33 (77.07 %), (8.02 %).
3- (25.39 %).2- (6.35 %) (6.91 %) R-HST 51 (85.98 %)
(5.49 %).2- (8.6 %).3- (28.78 %).2— (5.84 %) (7.68 %).
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Analysis of Aromatic Compositions in Ice Wine
Made in Meili Snow Mountain Area

ZHANG Kan'?, YANG Huafeng? and LIU Zhongyi'

(1.Chemical Engineering College of Xiangtan University, Xiangtan, Hunan 411105;
2.Yunnan Sunspirit Winery Co.Ltd., Kunming, Yunnan 650000, China)

Abstract: Aromatic compositions in four kinds of red ice wine (made in Meili snow mountain area and ferment by four different active dry yeasts

including K1, R2, DV10 and R-HST respectively) were extracted by solvent extraction and then analyzed by GC-MS. The results showed that

there were 49 aromatic compounds (88.72 %) detected in the wine fermented by K1, among them, the content of ethyl formate (6.58 %),

2-Methyl-1-propanol (6.53 %), 3-Methyl-1-butanol (30.65 %), phenethyl alcohol(11.70 %) and diethyl succinate(13.31 %) were over 5 %, there

were 47 kinds of aromatic compounds (87.24 %) detected in the wine fermented by R2, among them, the content of ethyl formate (8.63 %),

2-Methyl-1-propanol(5.38 %), 3-Methyl-1-butanol(27.83 %), 2-Methyl-1-butanol (5.49 %), phenethyl alcohol(10.57 %) and ethyl caprylate(6.96

%) were over 5 %, there were 33 kinds of aromatic compounds (77.07 %) detected in the wine fermented by DV10, among them, the content of

ethyl formate(8.02 %), 3-Methyl-1-butanol(25.39 %), 2-Methyl-1-butanol(6.35 %) and phenethyl alcohol (6.91 %) were over 5 %, and there were
51 kinds of aromatic compounds (85.98 %) detected in the wine fermented by R-HST, among them, the content of ethyl formate (5.49 %),
2-Methyl-1-propanol (8.06 %), 3-Methyl-1-butanol(28.78 %), 2-Methyl-1-butanol(5.84 %) and phenethyl alcohol(7.68 %) were over 5 %.
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GC- MS- QP2010- plus,HP- 5
:30 mx0.25 mmx0.25 pm,

260 C; :30 C 2min, 2 ‘C/min
607C, 2 min, 5°C/min 200°C, 2min,
10 C/min 250 C, 2 min; 1 mL/min,
5:1, : EI, 70 eV,
200 C, 250 C,
2
2.1
4 GC-MS
1~ 4, (NISTO2 )
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2.2
1 K1
10 % 3- (30.65 %),
(11.70 %) (13.31%), 5%~10%
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4 R-HST GC/MS

R2 10 % 3-
(27.83 %) (10.57 %), 5%~10%
(8.63 %) .2- (5.38 %)
(6.96 %);DV10
10 % 3-
5%~10 %
(6.3 %)

2- (5.49 %)

(25.39 %),
(8.02 %) .2~ (6.91 %);R-HST
10 %

3- (28.78 %), 5%~10%
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F1 AMEERKEESYR GC/NS SR EE

o - hp e , X i o AT 25 (%)

s FERW AR ¥ JRERHE {8 (mg/L) 0 R VIO HST
1 3 C.H.O 3 0.5 0.63
2 FTR .15 C:H0; 75 155. 2 6.58 8.63 8.02 5.49
3 ML B R 2155 C:H:N:0: 3.48 2.64
4 LR L1 CH:0: 1.20
5 I C:H:0 KL L1 50 2.08 4.31 2.49
6 2,3-T C.H:0: M 0.1 0.71 0.98
7 2. 2.1 C.H:0. KR 17 2. 44 2.02 2.74 3.18
8 2% C.H.0. YR 200 1.00 1.23
9 2- L Py g C.H:0 AR 40 6.53 5.38 3.00 8. 60
0 T CH:0 IR 150 0. 06 0. 06 0.04
11 2-FF3E-3- C:H,0 0.03
12 AR T CH:x0; 0.08 0. 04
13 HRZNE C:Hi00- WA 10 0.13 0.03 0.04 0. 02
14 4-F¥-1,3-—H O C:H,,0: 1.29 0.21 0.41 0.26
15 1, 1-— 53Ok CH..0 75 0.73 0.32 0.31 0. 40
16 3-FIL R C:H:-0 YRS FE 7.0 30.65 27.83  25.39 28.78
17 2-FAETRE C:H:-0 FHE, HE 50 2.65 5.49 6.35 5.84
18 LIPS CHs 75 1.96 3.31 4.71 3.22
19 2-FILNR C.H:0. Sl 2.3 0. 05 0.08
20 S CeH::0 PN ESHUN 80 0. 02
21 2,3~ T CH;,0, EAUR 120 1.64 1.05 1.80 0. 68
22 ol CoH:-0 B, YRE 0.3~0.4 0.17
23 TRl CaH1-0: FHR A 0. 02 0.09 0.04
24 NEER 2 N5 C:H,0- 0.13 0. 06 0. 06
25 R L1 CaHio0s W & 14 1.48 0.54 0.28 0. 40
26 HUK CH:C1 NS 0.48 0.50 0.48 0.78
27 3-ZKIENEE C:H,.0, 0.08
28 O C.H:.0 FHEL, Ak 5.2 0.22 0.22 0.20
29 L 3-HAE T C:H.0 FHE, ERE 40 0.11 0. 07 0.15
30 s C:Hi0: WE WE 0.014 0.05 0.09 0. 04
31 KRN CH..0 . G 0.18 0.41 0.44 0.52
32 KRR C:H.c0 WA 7.5 11.70  10.57 6.91 7.68
33 N-T R B CsH;:NO 0.98 0.53 0.41
34 TR C:H..0. Ll S 13.31  4.39 3.58 4.33
35 FRLME Clo0, B 0.25 6.96
36 I Ciolc0 s 0.10 0.31
3T RET RN CH,.0 0.73 0.38 0.25 0. 36
38 6-PHE-1-1E C.H.0 0.37
39 A-ZHBRHAE-1,4 TN C:H,0. 0.33 0.25 0.10 0.10
40 2-FARIE-4- 2RI C:H,00; ¥R TH 1100 0. 06
41 3-PEge-1-E C.H..0 0.22
42 ALK HIR HES C.cH.00. Ji 0.01 0.05 0.11 0.03
43 2, 4- TURUT HE C.H::0 0.05 0.21 0.23 0.23
44 AR THIR LN C.:H..0. Ji 0.15 0.37 0.41 0.30
456 FFEATIER S C,H.:0, 0. 09
46 FRAIER F S C.H:.0: 0.14 0. 46 0. 61
47 AR C:H0; 0.08 0.39 0. 62 0.91
48 ALK T HIR KNS C2aH.s0. 0.06
49 PUSCEA R RE CyoH::0 0.08
50  ERHAIER IR C,eH-:0: Ay K Bk 1.5 0. 02 0. 06 0.11
51 V3 R I CyaH:.0; ks 0.21 0.38 0.15 0. 56
52 JhERHNS C1:Hio0; 0.43 1.58 0.30 1.95
53 11—\ CyaH::0; 0.15
54  HERIRH NG CyaH::0; 0.13 0.14
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SR 4 MEEKERESYIR GC/MS S5 Hiis Rtk
. N . AN (%)
= = N L—ﬁx% 11 n |1
] FEAW AR ¥ B RFAE B 18 (mg/L) a - V10 2 HST
55 TR CH..0 0.18
56 EyhER CreHer0- 0.10
57 C:eH:.0 bR 0.70
58 T2 CiiH:0 0.08 0. 61
59  flfleTR C1aH:60 WEA 0.22 0.27 0.65
60 VIR 4N CooH:e0: 0. 07 0.18 0.16 0.36
61  fHIEER O IG CooHoo0: A 0.17
62 AR T HIEE T oERE Co.H::0. R 0.32
(5.49 %) .2- (8.6 %) .2- R2 , ,
(5.84 %) (7.68 %) . K1 DV10 .
3 )
Kl 3 N R2 ) o
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800 R2 o 3
[7] , , o 5
,50 %
8 /
(1] , M].2
° 1 ’ ,2000.
0.25 mg/L, , [2] . [M]. ,2005:
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3— , 23-34.
70mgL 7.5 mg/L, 1 [4] : [M]. ;
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