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Analysis of Volatile Components of Za Wine Using Headspace Solid—phase Microextraction
Combined with GC-MS
LUO You', ZHENG Jiong"*"
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Abstract: The volatile components of Za wine were extracted by using headspace—solid phase microextraction,
and gas chromatography—mass spectrometry identified the volatile components and analyzed their content. The
results showed that 50 volatile compounds were identified from Za wine. The esters and alcohols were the—
mostabundant category and highest contenttwo kinds of volatile substances, which were 20 and 15 respectively.
The main volatile compounds were isoamyl alcohol (19.48 % ), ethyl acetate (17.78 % ), butanedioic acid, di—
ethyl ester (14.73 %), octanoic acid, ethyl ester (10.95 %), acetic acid, pentyl ester (10.95 % ), ethylcaprate

(5.92 %), isobutyric acid (5.91 %), ethyl caproate (3.07 % ).
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Fig.1 GC-MS chromatogram of volatile compounds of Za wine
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Table 1 Identified volatile compounds in the Za wine

Fir's RI/RIT® Ay RN SEARYE NS AT 5 5%
(&S
1 586/587 LR LT Ethyl acetate MS,RI 97 17.78
2 721/756 S THRZEE Ethyl isobutyrate MS,RI 85 0.34
3 785/789 THRZT& Butyric ether MS,RI 93 0.84
4 820 2-HIFET R LM 2-methyl-Butanoic acid, ethyl ester MS 91 0.28
5 848/1010 2- IR L1 2-hydroxy—Propanoic acid, ethyl ester MS,RI 97 221
6 884/876 LIRS Acetic acid, pentyl ester MS,RI 95 9.51
7 922 3-H B -2- TR AT 3-methoxy—2-Enoate MS 78 0.23
8 984/1223 CLR 1 Ethyl caproate MS,RI 96 3.07
9 1151/1167 T 22 "1 Butanedioic acid, diethyl ester MS,RI 98 14.73
10 1183/1169 ViR L1 Octanoic acid, ethyl ester MS,RI 96 10.95
11 1259 LIRA LM Acetic acid, phenethyl ester MS 86 0.62
12 1381/1384 W TG Ethyl caprate MS,RI 95 5.92
13 1680 ZIEPR LR Ethyl tridecanoate MS 91 0.54
14 1986 - NEER L EE 11-Hexadecenoic acid ethyl ester MS 81 0.12
15 1987/1993 TKNRAR 2.1 Ethyl hexadecanoate MS,RI 84 0.26
16 1990 2-H 5 LR T 1R Methoxyacetic acid, 2-pentadecyl ester MS 83 0.04
17 257412568 SRR 2B Ethyl docosanoate MS,RI 86 0.79
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Continue table 1 Identified volatile compounds in the Za wine
G RI/RITSH RSP YOE A VERCRE AR 5 5%
18 2737 2— N HEFR A FE - DU e R i 2—octyleyclopropyl-Tetradecanoate MS 73 0.18
19 3094 SAHMR 2T Ethyl iso—allocholate MS 76 0.03
20 7318 1R HIMER Glycerylbehenate MS 74 0.14
21 697/1206 5EILEE Isopentyl alcohol MS,RIL 96 19.48
22 950 2,4-"HE-3-FE 2,4-Dimethyl-3-heptanol MS 71 0.22
23 1092 1,2- G057 FEE 1, 2-Dihydrolinalool MS 74 0.03
24 1136/1128 S Phenylethyl alcohol MS,RI 95 2.46
25 1393 S+ % Isododecyl alcohol MS 81 0.04
26 1575/1572 +PUfE 4-Tetradecanol MS,RI 74 0.07
27 1771 i -2, 5—+ bl st 7, 7-2, 5-Pentadecadien—1—ol MS 76 0.05
28 1790 2-C - 1-%4EE 2-Hexyl-1-decanol MS 87 0.05
29 1870 2,7-8,10- 7B~ 1-F% Z,7-8 , 10-Hexadecadien—1-ol MS 86 0.09
30 2104/2113 2,3—+ /i —Ms—1-f% 2, 13—octadecadien—1—ol MS,RI 85 0.16
31 2153 + JUEE Nonadecyl alcohol MS 87 0.07
32 2252 T J5ERE Arachic alcohol MS 76 0.03
33 2451 11187/ Behenic alcohol MS 86 0.10
34 2650 4 PUEE Lignoceryl alcohol MS 85 0.01
35 2848 75 Hexacosyl alcohol MS 86 0.07
36 711/709 5 TFR Isobutyric acid MS,RI 90 591
37 1011/1015 ZTENTR Levulinic acid MS,RI 85 0.18
38 1218 2-HILTHCFR 2-methylbutyl Caproate MS 76 0.03
39 1733/1742 3 —FEH MR 3-Hydroxylauric acid MS,RI 84 0.07
40 1791 2—F = hifis-H A LR 2-tridecyl ester, Methoxyacetic acid MS 87 0.09
41 1914/1910 2-2 O K2R 2-Ethylhexyl decanoate MS,RI 83 0.11
Jak
42 794/783 %K Toluene MS,RI 84 0.83
43 1386/1475 TR Aromadendrene MS,RI 83 0.20
44 2596 1= /5B 1-Hexacosene MS 86 0.18
45 1017 R LT Tsooctylvinyl ether MS 82 0.02
46 2075 T /\BEdk 2475550k Octadecyl vinyl ether MS 84 0.04
He
47 886 Him4s H i Glycerol formal MS 85 0.02
48 914 2- i bR 2-Hexyl hydroperoxide MS 87 0.11
49 939 SR — 45T Tsovaleraldehyde, diethyl acetal MS 85 0.12
50 1040 1,3- &7 1,3-dichloro-Benzene MS 85 0.38
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