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Effects of Three Winemaking Processes on Aromatic Components of
Wine Made from Vitis quinquangularis Rehd.Yeniang No.2
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Abstract ; The aromatic components of wines made from Viiis quinquangularis Rehd. Yeniang No.2 fermented by traditional

process, CO, maceration and cold maceration methods were analyzed by HS—-SPME and GC—MS.The results indicated that 82

kinds aromatic components were detected in 3 wines by different processes in total, of which 33 kinds of ingredients were

commom to all wines.Alcohols and esters were the main aromatic components, including ethyl caprylate , isoamyl alcohol, ethyl

caprate, ethyl acetate, phenethyl alcohol and others.There was a significant difference among the three wine samples. Compared

with the wine made by traditional method, contents of esters and phenylethyl alcohol which had flavor of flowers and fruits

increased in wines made by CO, maceration and cold maceration methods, while the contents of some alcohol compounds which

possessed green herbs decressed, such as isoamyl alcohol ,isobutanol ,1-hexanol.It was suggested that CO, maceration and cold

maceration methods were more fitted for winemaking of Yeniang No.2.
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Table 1  Physical and chemical indexs and anthocyanin contents of wines by different processes

i A

g ik

CO, BTk RBk

bk (g/L)

TAEIE (%0 ,v/v)

B (g/L)
pH
HERBR(g/L)

4.83 +0.14"
1121 +0.21*
8.48 +0.11"
3.40 £0.03°
0.40 +0.03"

7 (mg/L)
&L (mg/L)
HAH (mg/L)
TEREY(yL)

3138.33 +86.60*
1887.78 +17.68"
624.73 £1.76"
22.40 +1.30°

3.08 £0.07"
11.28 +0.14"
733 +0.11"
3.54 £0.02"
0.36 +0.03"
1705.00 + 164.15"
1112.64 +10.92°
543.83 +6.83"
19.23 +0.64"

3.13 £0.13"
10.06 +0.14"
6.80 £0.10°
3.66 £0.05"
0.72 +0.03*
2893.89 +105.85"
1741.70 +7.62"
618.80 +2.30°
18.50 +0.50"

TE AR FISME £ baEZE RN 5 b Fon AR BAF £ 5 P 22 5+ (P <0.05) o
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Fig.1 GC-MS total ionic chromatograms of
aromatic components of Yeniang No.2
wines fermented by different processes
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Table 2 Relative contents of aromatic components in Yeniang No.2 wines fermented by different processes

e O AR __ FEGeel) FEHA
gt CO, Btk B REHE
Rk BT C,H,,0 383.28 67.61 118.46 TREWR 75 A
e C,H,,0 2386.96  559.10  2003.81 ik EE B HEE
TR C,H,,0 - 7.28 - P& N
F O GH,,0 36.87 22.15 28.57 T B R TR
2-Z2. B CsH;50 1.40 - - HE BRI

P C,oH, 0 6.74 7.98 6.59 WA AR
IEFEE CyH,50 - 60.79 - BULAE MG

2,3-T C,H,,0, 6.33 15.14 10.90 W FLEE R

2-FY Rk 2 C,H,NO, - 4.64 -
2- | €y H,,0 - 2.78 -

3- F AL C,H,,08 8.33 6.11 22.32 A4 Tk Rk
P C;H;0 - 4.76 - AR FEAFIR
2 CgH,,0 598.82 318.12 919.84 HWIRACT A AEH R

T2 A A CisHy O 10.76 - 5.46 IR A A

RS LR T C,H;0, 704.78 398.22 629.62 IR
% T T4 C,H,,0, - - 20.76

2SS T CeH,,0, 2.80 5.33 - FAR R
THZ N C,H,,0, 16.62 15.20 29.94 HEE KRR
% O 1 C;H,,0, - - 3.78

2-HHT IR LM C,H,0, 9.60 2.41 3.42 RS SN E HERE

SRR 2, g C,H,,0, 15.35 - 4.14

RSk C,H,,0, 548.09 97.95 442.07 Ry OB AR

TN R e C,H,, 0, - 23.38 36.14

5 T RS R CoH;50, 4.09 - -

SR T B CyH,4 0, 12.32 - -

EC 2 C,H,, 0, 617.29 49831 761.22 L AL
LR R CsH,60, 15.54 - 429 IRIRE SR BRIk
PR 2 T CyH,50, 6.16 - 6.11 A
W2 C,H,,0, 15.15 209.87 41.99 VRN ST S

O T e CioHy 0, 5.63 - - Al AR
SR T S C,H, 0, 62.43 15.72 49.05 MBS R
R LTS CoH,0, 342889 117641  5214.30 WE FH HFE Bk

CL R 5 R €y H, 0, 20.25 - 20.11 T FLEKIR
TRz 2. C, H,0, 30.92 8.62 25.77 LR € NS R i

DL-2- 33 -4-HIH LR ZHE  CoH, 0, 11.62 24.99 10.07

FRIE T Fg C,H,,0, 9.83 - 7.96

N CsH,604 - 17.37 19.95
2% H il ¢, H,,0, 19.50 9.04 22.14
y—T Pl C,H,0, 7.69 441 7.09 W M
2475 7, g C,H,,0, 127258 38379  2487.95 Ae ik 57

R I I Ci3Hy0, 42.83 - 56.75 A R

KR 1R CyH,,0, - 8.64 - IRIK bR

TR CsH,, 0, 83.25 42.25 102.68 TR ISR A TR

9— B I7 TR 7,108 C,H,,0, 52.60 5.47 48.63 B MG ek

KR CoHp 0, 4.07 - 7.52 L2 US

7k7filﬁgziﬁl§ C9H10 03 - 20.21 -

SRR R CyH,,0, 58.03 - 44.60 B SR

e Z i C,,H,0, 152.53 78.43 236.40 W B
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e g BTN Tagar co, ik Gk g™
BRI R CsH;,0, 8.04 1.51 15.58
CEE RN IR FTR G C;, Hy 0, 5.96 - 6.31
3-KNIR Z TR C; H,0, - 6.79 10.23
T 2 s C,,H,,0, - 2.32 -
P R R 2. Tis CI6H,,0, 7.87 12.73 10.63 iR R LTS
A g €y, H3, 0, 1.86 - -
AR 2T C,H,,0, - 5.84 -
FERERR 2 B CisH,0, 11.81 19.11 15.55 IRV
EFAMR A £ g C¢H,,0, 14.55 - 17.98
T 2 i C,H,0 47.97 527 52.99 AR
REAEY) A T C;HeO - 2.00 -
3-FF-2-THA C,H; 0, - 4.79 5.55 Wik g ik
IEE CsH,s0 6.35 - 5.34 BT FER A
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Tt CoH,s0 28.97 22.63 58.36 AR HTRE Bk
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IS N R C3Hy,0 - - 4.19 HRE AREF KRE
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A — I C.H,, 412.26 - -
WM CgHy 6.35 51.42 22.82 g AEF
2- LI CgH,, 0 - - 3.89
Vitispirane C;H,,0 5.32 1.47 - i R
4- 2SI E; G,H)\,0, 4.10 - 5.38 KB AR IR T A
T C,H,,0, - 4.46 - Tk
St (ngy/L) 12488.93 4615.38 14284.18
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AHEL , CO, 123519 ANV 10T 1k T I 1) 6 7 4 70 PP s A

224 20204 550244

T AR ORI BEE S AR X R, i e L & T
i T RSSO 88 2 SRR 2
KUBR AR S BRI BA Ui CFLES BRI 2,3 =T B &
B AH X RE iR, A5 TR R 2 T A O B8 IXUBR AR A o

222 FERZEWIBTANSTAT A A v SR A S i
Y BRZS 1A W) P TTER, BoA B IRTE , BRI, B 8k
PEAIARE A o BRI ER IS T 2R IR TR DT R 4
Ak IR AR I B W AN S AR A Y . R 2 AT
T, 3 Fh TN R 2 T rh LA I B 44 RPEES,
AL G A HE 34 Fif, CO, IR 1E 27 i, B 125
¥ 34 i, 19 Bl 3 AR AT T . TEATA L
ST, SRR SRR & S a1, 430 o 3 i R 4
WIS AP B4 27.46% 25.49% 36.50% , %4 i H.



@a:ﬁ%&l

bR g

LS ABRMWEREI.HE T HR, BEN N
5 /L SR A T At PR 0 R STk . A
IR A B TR LR LR TR IEC TR 2
BRSPS R A, 4 R 2 R BR S HE ™ A S A Bt i
T, R IE AL A PR B K R i < .
HME CO, 12331 P FLER 215 00 s W 4 i T fth 2 Fe
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Fig.2 Contents of different category aromatic components

Yeniang No.2 wines fermented by different processes
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