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IR 0. 2%ALFP I FERE T 3 A T, TWERE A TR
FEPEHIAE 20 ~25 °C, A K W I 48 4 71 L B R
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TN T e h b 2 R I TR EE AR FE 18 ~20 €, 24
U FE R 25 0.997 , I 52 38 JFOME 16 & i, B A LI T
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spectrometry , HS =SPME - GC/MS ) #4770 411 -2

TH02S [ AH {3 %€ B ( HS — SPME ) « %6 BT 4 Ky
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1(230 °C) f##H7 5 min,
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Tab.1 Qualitative and quantitative analysis of volatile compounds in Hutai-8 rose wines with different additives
treatments after one year storage
O b plimerl A
min SHA Man 41 Glu 2 Aci 4 Pu 4l (mg-L~1) btz
LT 20.19£0.47a  19.54£1.06b 20.550.20ab 20.53 £0.54a  21.18 £0. 12a
7.83 LB 18.49 £0.44ab  17.98 £0.98b  18.93 +0.17ab 18.85 +0.53ab  19.48 0. 09a 7.5 >1 E SN
11.30 L5 T 0.20£0.00  0.20£0.00  0.20£0.00  0.20+0.00  0.20 +0.00 1.6 0.1~1 &
15.18 RS 1.47 £0.03 1.33£0.08  1.39£0.03 1.45 £0.01 1.47 £0.03 0.03 >1 P K Sk
20.93 LIRE 0.03£0.00  0.03+0.00  0.03£0.00  0.03£0.00  0.03£0.00 0.67 <0.1 TR K Rk
SEEEIRITRRZEE 0.28+0.01a  0.27£0.01b  0.29+0.00a  0.29£0.00a  0.29 +0.00a
12.08 TR 0.20£0.00  0.19+0.01 0.20£0.00  0.20£0.00  0.21£0.00 0.02 >1 FRAK R R
16.79  (Z2)2-THMZEE  0.08£0.00  0.08£0.00  0.08+0.00  0.09£0.00  0.08 £0.00 NF
THEEITR B 0.83£0.02b  0.80£0.03¢  0.83£0.01b  0.86%0.00b  0.92%0.0la
19.45 R - 0.42 0. 01 0.39£0.02  0.41£0.00  0.42£0.00  0.440.01 0.014 >1 eh R
23.23 PR 2. Be 0.07£0.00  0.07+0.00  0.07£0.00  0.07£0.00  0.07£0.00 0.2 0.1~1 i
26.93 R 0.24 £0.01 0.23 £0.01 0.23£0.00  0.24£0.00  0.27£0.00 0.005 >1 Pk Sk
33.74 RBIRCHE " 0. 11 =0.00 0.11 £0.00 0.12 £0.00 0.13 £0.00 0.14 £0.00 0.2 0.1~1 R
[SE 85.21£2.81a  80.33+4.25b 83.1820.69ab 86.84+1.96a  86.88 +0.84a
14.18 BT 13.02£0.53  12.45+0.77  12.84:0.04  13.52:0.41  13.29£0.11 40 0.1~1  ZBBk &bk
18.46 SR 71.86+2.27  61.56%3.46  70.02£0.65  72.97+1.54  73.24+0.72 30 >1 R AR
22.81 3310 0.01£0.00  0.01£0.00  0.01£0.00  0.010.00  0.01£0.00 5 <0.1 kR ek
27.45 1B 0.29+0.01  0.28+0.01  0.28+0.00  0.30£0.00  0.30£0.00 2.5 0.1~1 fiiES
30.94 13 0.01£0.00  0.02+0.00  0.02£0.00  0.010.00  0.020.00 0. 04 0.1~1 NI Bk
34.21 - 0.01£0.00  0.00£0.00  0.00£0.00  0.01£0.00  0.01£0.00 0.4 <0.1 HERA
29.61 2T 0.00£0.00  0.00£0.00  0.00£0.00  0.00£0.00  0.01£0.00 NF
37.03 1% 0.01£0.00  0.00£0.00  0.00£0.00  0.01+0.00  0.010.00 0.4 <0.1 A R bk
el 2.17+0.08a  1.92£0.12b  1.97+0.14b  2.07 £0.09ab  2.09 0. 10ab
31.27 BTR* 0.37£0.02  0.33£0.02  0.36£0.03  0.44+0.02  0.3920.03 2.3 0.1~1 WhERTR  Eimvk IR
34.50 3-HUHE R 0.31£0.02  0.26+0.02  0.27+0.02  0.29+0.02  0.28 +0.03 NF
43,51 FER* 1.01£0.03  0.90£0.06  0.92£0.07  0.93+0.04  0.96+0.03 0.5 >1 o WhEsRk RERIOR Bk
48.31 pASi7i 0.47 £0.02 0.43 £0.02 0.41 £0.02 0.41 £0.01 0.46 +0.01 10 <0.1 LS
Hopl s 32.04+1.27cd  30.22+1.26d 33.88 £0.87ab 32.41£0.61bc 34.43 £0.88a
23.57 AR B 30.84+1.15  29.49+1.19  32.86+0.80  31.21£0.57  33.19+0.78 150 0.1~1 A&
34.91 BB G 1.20£0.11  0.72£0.07  1.010.08 1.19£0.04  1.24£0.10 200 <0.1 IS
KTHN 25.50£1.14b  23.46+0.82¢ 25.84£0.86b 24.91£0.55b  27.79 £0.43a
40.88 P 25.40+1.14  23.37£0.82  25.75+0.86  24.82£0.55  27.69 +0.43 10 >1 HHIk AERIR
38.05 KU 0.01£0.00  0.01£0.00  0.01£0.00  0.01£0.00  0.01£0.00 0.073 0.1~1 Ok et
38.83 LRR2-KETE 0.09£0.00  0.08£0.00  0.08£0.00  0.08+0.00  0.09 +0.00 0.25 0.1~1 W
[[F5ES 0.10£0.00a  0.09+0.00b  0.09+0.00a  0.10+0.00a  0.09 +0.00b
30.62 T 0.03£0.00  0.03£0.00  0.03£0.00  0.04+0.00  0.040.00 0.025 >1 1A NG
32.82 4-HERRE 0.02£0.00  0.02+0.00  0.02£0.00  0.010.00  0.02£0.00 0.25 <0.1 bz
35.59 o1 L 0.01£0.00  0.01£0.00  0.02£0.00  0.010.00  0.01£0.00 0.25 <0.1 Ak AL
37.16 HEE 0.03£0.00  0.02£0.00  0.02£0.00  0.03£0.00  0.02 +0.00 0.1 0.1~1 MG R
e (4 Bk 0.05£0.00b  0.05%0.00ab  0.05+0.00b  0.050.00b  0.06 +0.00a
23.76 1O 0.02£0.00  0.02+0.00  0.02£0.00  0.02£0.00  0.020.00 8 <0.1 LRELS
24.99  (Z)3-CH-1-EF 0 0.03£0.00  0.03+0.00  0.03£0.00  0.03£0.00  0.04£0.00 0.4 <0.1 LS
Bt 166.5+5.8ab  156.5+7.56b  166.3+2.8ab  167.6 £3.8ab  173.2+2.4a

AT TR AR R ING R AR R A B RIS A B35 2253 (Duncan 136, P <0. 05) s NF 2R AR A 1 BIARIL IR ) 55 4 R 3238 5 Fh
TO ) B2l AW B SRR AL TR R A0 T — S R A U0 IS BRI Dy — 28 s 3 R P I by SR I o it 2 AT R kR G P
PR TERIRA Z B RER, (2) 2- TIHR BN TR IR, IR Z
BEFRA TR 26 ,3-HY -1 - A A S L 1 - 2- il 1- 28 AN 17 3-H S IR AU DR 4- BRI A o B R 28

B BEATHRUE S IS UK LA AR A8 B ofi it e HE AT 7 A,

[y
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Changes of major aroma compounds contents in Hutai-8 rose wines during one year storage
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Aroma Substances Decline of Hutai-8 Rose Wine During Storage
and Analysis of Aroma Protection Effects of Additives Treatments
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ZHANG Yonggang’, MA Na', TAO Yongsheng" "
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Abstract; The aroma substances change pattern of Hutai-8 rose wine during storage and the aroma
protection effects of some additives were studied, which was useful to optimize the wine aging technology.
Hutai-8 rose wine was added with glucan, gallic acid, mannoprotein, and glutathione respectively after
alcohol fermentation. Wine samples were collected regularly, and aroma of samples was detected by
instrumental and sensory analysis. The aroma substances were qualitatively and quantitatively analyzed by
SPME -GC - MS and aroma characteristics were evaluated by a well-trained tasting panel. The result
showed that a total of 33 aroma substances were detected in Hutai-8 rose wine, among which the odor
activity value (OAV) of 9 aroma components was greater than 1, and the OAV of 11 aroma components
was between 0. 1 and 1. 0. During the storage, the concentration of acetates and medium chain fatty acid
ethyl esters decreased sharply at the beginning of the storage period and then leveled off. Higher alcohols
gradually increased and then reached a plateau. Faity acid, terpenes and phenethyl compounds gradually
increased and then decreased at the end of the storage period. After one year storage, the contents of
fruity esters, phenethyl compounds and hexene alcohols compounds in glucan treatment were obviously
higher than those in other treatments whose differences were not significant. Sensory analysis also showed
that glucan treatment had better aroma characteristics of temperate fruits, sweet, flowers and small berries
than that of other wines. It was concluded that the treatment of 300 mg/L glucan showed good potential to

protect the aroma of Hutai-8 wines during storage.

Keywords: Hutai-8; rose wine; aroma quality; additives; glucan
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