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Analysis of Aroma Components of Chardonnay Dry White Wine by GC/MS
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Abstract: The aroma components in Chardonnay dry white wine were extracted and analyzed by GC/MS. 46 peaks
were detected in which 44 were identified. According to the relative content,the first ten components were isopentyl
alcohol , acetate, dibutyl phthalate, octanoic acid, ethylester,1,3-butanediol, hexanoic acid, ethylester ,3-ethyoxy-1-
propanol, 1 ,2-benzenedicarboxylic acid, diiscoctyl ester,1,6-dide-oxydulcitol ; octanoic acid; 2 ,3-dihydro-benzofu-

ran; phenylethyl alcohol.
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- Table 1 Index for before and after fermentation
. R pR(E N B ENE EER
T Tt P g1t o)z
KB  158.5 8.4 3.10 410.8
KEEE  1.40 9.0 4.20 374.4 9.5 0.66
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Fig.1 GC/MS total ion chromatogram of aromatic components
in dry whiter wine of chardonnary
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Table 2 GC/MS analytical result of aromatic components in dry white wine of chardonnary

REIEE AR faYak SFK STR
1.14 5.42 1,3-T =M 1,3-butanediol _ CH,00, 90
1.47 4.46 3-Z. ¥ 31 - B¥ 3-ethyoxy-1-propanol CsH, 0, 104
1.75 22.48 Z. B 51X Bk lsopentyl acetate C,;H,0, 130
3.18 2.83 1,6-Z B E 2 FLERE 1,6-dideoxydulcitol C¢H 0, 150
3.85 5.18 C.MZ.BH ethyl hexanate acetate C3gHi O, 144
4,18 1.49 Z. BT B hexyl hexanate acetate CgH,0, 144
4.75 0.97 .M hexanoic acid CgHy, 0, 116
5.12 0.79 +—4%% undecane CiHy 156
6.22 1.06 4,7-ZF - +—%% 4,7-dimethyl-undecane Cy3Hy 184
6.73 2.06 #:Z, 8% phenylethyl alcohol CgHy 0 122
8.66 6.82 ¥ AR ethyl octanate CioHyO0, 172
9.64 2.68 F M octanoic acid CgH 0, 144
9.76 2.17 2,3- A kIR 2 ,3-dihydro-benzofuran CgHgO 120
10.09 1.99 K Z® acetic acid,2-phenylethyl ester CyH,;,0, 164
10.52 0.31 3,7-— R E-+—%% 3,7-dimethyl-undecane Ci3Hy 184
11.49 0.63 1-[2-%2-5-H BHHR ] -Z 8 1-[ 2-hydroxy-5-methylphenyl ] -ethanone CoH 0, 150
11.8 0.18 % Z.8# phenylethyl alcohol CgH,o0 122
13.08 1.26 9-53 4% K8 9-decenoate ethyl C;,Hpy 0, 198
13.25 1.88 S8 2. B8 decanoic acid ethyl ester C;aHy 0y 200
13.47 1.65 B# decanoic acid CyoHy 0, 172
14,57 0.08 S8 -2-H H-P B propane ,2-isocyanato-2 -methyl-propanate CsHyNO 99
15.71 0.24 TEMEREEP % butylated hydroxytoluene CysHy 0 220
17.06 0.27 -+~ 8 dodecanoic acid Cyp Hy 0y 200
18.55 0.09 BERL == T B tributyl phosphate C;,H; O,P 266
20.77 0.2 P G.E M myristic acid C1aH350, 228
24.09 12.1 4B = H M dibutyl phthalate CiHyO0, 278
24.25 1.68 F#H B n-hexadecanoic acid CiHi, 0, 256
24.6 0.16 -+ \%% octadecane CysHjg 2546
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©26.19 0.36 —-F—%% heneicosane Cy Hy 29
26.51 0.33 1,4-= % 1 ,4-benzenediamine CysHysN, 26
26.96 0.42 F+\BK9-#5 88 oleic acid 9-octadecenocic acid CiH3, 0y 282
27.35 0.47 + AR AE® octadecanoic acid CigHy 0, 284
2/7. 55 0.23 +ABM T B hexadecanoic acid,butyl ester CypHyO, 312
27.71 0.63 4% eicosane CyH,, 282
29.18 0.97 Z-t#% heptacosane CyHyg 380
30.44 0.16 +/\BE T B octadecanoic acid,butyl ester Cy,Hy, 0, 340
30.59 1.28 = PUEE tetracosane CoHyg 338
31.95 1.54 1,2-% =5 1,2-benzenedicarboxylic acid CsHpO, 278
32.65 3.38 1,2-% = FI) = 5 %85 1,2-benzenedicarboxylic aciddii ctyl ester CyuHyg0, 390
33.28 1.44 =+ DY4% tetracosane CyHso 338
34.83 1.05 =+ M%% tetracosane CyHso 338
39.31 0.35 -t 4% heptacosane CyHse 380
40.49 0.2 ¥ K- R 4-octyl-N-(4-octylphenyl ) -benzenamine CyHyN 393
42.57 0.15 —+ E%¢ heptacosane Cy;Hgg 380

BIFHELEY (4 R, 5 2.94% ) B (1 #, & 0.
63%) LR MER LS WL RRAT T
SERLKRE L BREARENEEESH TAE
HENEERS, EIE3EE 27 #, AR ER Y
BATHI79.15% 63X T KA, N EKTRL
BAMEBREZTATPHNSRELT 173, 5 5%
BHALEYN38.97% , MAZBRRENSES
iK£22.48% , RARBTZ THESFRENETS.
FEX 44 FLA Y A & B HEERT H 05 512
R IREE S PR FRIBE.1,3- T8 .3-
ZER-I-HAMI2-X"HBR_R¥ER.1,6-_RE
IR FRR2,3- AN KM, X
10 LAY P, ZRRRESERE, EAFEN
HEWR  FROEEEHDT BT REEFR, Xl
ol PR ES A E N ESE RRER %
LEBEABERITE AR LMK, X AR R
TS AT AR B RN ST,

3 it

HAl, RN AR EES WP E R EE
BV EBEESE RROLEY. R T4
M — IR RBEE SN, B DR A A b G —
BB R SURSY , I — Sk R A B R

YERILY FSERRES

GLERESIBEEWTOHBEFEFIU LS
VIR RIS, NERA S LB X T STR R
KEERHEN —BNTHAAESRER, AR
REBHABFROER, HEBAMKENTH
AHTERE— %, AR, E P HFESN
ByXR R LB S, BREERKBFRARTD, T
RERETME FSZAMATAEIBARE S, B
& ERREFIREWHE R LB RS, RA
ik 8

XM :

(1] #4e fEEiZEM]. 08 EFF R, 1992

(2] 4 WESHEBHI R — T #BEER (2000). W&
WL EIM]. B BRrT AR B3, 2000

(3] Sk WRSHEIM]. FHE LA HRE,2000.

[4] Selli S, Cabaroglu T. Volatile composition of red wine from cv.
Karast grown in central Anatolia[J]. Food Chemistry,2004,85:;
207-213.

[5] Rafacl A P. Comy
young white wines subjected to pre-fermentative cryomaceration
[J]. Food Chemistry,2004(84) :585-590.

[6] Ferreira V, Peoa C, Escudero A, et al. Investigation on the role

ive study of ic compounds in two

played by fermentation esters in the aroma of young Spanish wines
multivariate analysis[ J]. J. Sci. Food Agric. 1995,67.381-392.



