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Extraction of the flavor volatiles from Moutai red wine
with supercritical fluid extraction and its component analysis
WANG Dao-ping, YANG Xiao-sheng

(Key Lab of Chemistry for Natural Products of Guizhou Province and Chinese Academy of Sciences, Guiyang 550002, China)

Abstract; The Moutai red wine sample were treated by the supercritical fluid extraction (SFE) , then separated and
determined by gas chromatography-mass spectrometry (GC-MS) .46 kinds of flavor volatiles had been isolated and
38 kinds of flavor volatiles had been identified, the identified relative contents of flavor volatiles were 91.81%. The
flavor volatiles mainly contained alcohols and carbonyl compounds,and alcohols in which the relative content up to
44.57% and the relative content of glycerol was the highest, amounting to 21.27% ,and the carbonyl compounds in
which the relative content up to 43.62% and the relative content of organic acids was the highest,amounting to 10.96%.
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(min) (%)
1 2.94 SR C,H,,0 74 2919
2 5.94 2-HIF-1-TH G H,,0 38 1.373
3 6.00 3-HI-1-TH C,H,0 38 8.471
4 8.29 3 A2 THR C,H,0, 88 0.471
5 8.65 T T C,H,0, 74 1.824
6 9.07 PR C,H,0 60 0.938
7 9.72 Al CH,,0, 118 9.981
8 13.42 R C,H,0, 96 0.149
9 13.49 2. C,H,0, 60 5.546
10 15.14 3-H-2(5 &) - kIR C,H,0, 98 0316
11 15.50 i CH,0, 46 4.267
12 16.59 (28,38)-( +)-2,3-T "fx C,H,,0, 90 2.347
13 17.99 [R-(R# ,R#)-2,3-T C,H,,0, 90 0.743
14 18.36 [Tt C,H,0, 76 0.812
15 18.70 =T MR C,H0, 86 0.722
16 20.92 BEnE C,H,0, 98 4.582
17 21.65 T M _ Bk C.H,,0, 174 0.697
18 23.10 2(5 &) — W IR R C,H,0, 84 0.364
19 24.20 - FE-2- - 1-T C,H,0, 98 1.201
20 27.40 oL iR C.H,,0, 116 0.695
21 2891 W C.H,,0 122 3.548
22 30.31 W C,H, 0, 126 1.098
23 31.33 2 HETR I i C,H, 0, 126 0.448
24 31.55 2H-MEM-2,6(3 &) - i C,H,0, 112 0.382
25 33.46 SERER LT CH,,0, 190 0.504
26 33.93 1,3- "R C,H, 0, 90 2.724
27 34.56 M=+ ) =2",3= XU A A H R P TR CsH, 0, 116 0.939
28 35.29 4. 5- -1 3- —H MR -2— TR C,H, 0, 114 0.299
29 39.45 3,5- TRRH-2-HIE-5 6 — S Ak -4 C H,0, 144 0.892
30 41.14 N C,H, 0, 92 21.27
31 41.95 FEBREE C,H,,0 134 0.490
32 42.93 1,43 ,6— WU 7K — d— NH e 45 25 4 C,H,0, 144 0.493
33 43.37 T BT C,H,,0, 146 1.897
34 45.98 5—¥2 F C,H, 0, 126 3.670
35 47.63 KW C,H,0, 136 0.458
36 48.16 TA-A-FH-2(3 &) - kIR C,H,0, 102 1.863
37 58.26 A- BRI 2 C.H,,0, 138 0.648
38 64.79 I Bl C H,,0, 162 1.780
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