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Analysis on Different Vinification on the Contents of Dry Wine
XUE Yi-xuan, WANG Jing, XIAO Shi—di, ZHANG Hui-ling"
(Ningxia Key Laboratory for Food Microbial-Applications Technology and Safety Control, School of

Agricultural, Ningxia University, Yinchuan 750021, Ningxia, China)
Abstract: The dry wine made from cabernet sauvignon grapes at the eastern foothill of Helan Mountain,
Ningxia, was brewed in oak barrels and stainless steel tanks for more than one year. The contents of volatile
substances and ethyl carbamate of wine were measured by using the methods of solid—phase extraction (SPE)
and gas chromatograph—mass spectrometer (GC—MS). As a result, in terms of aroma, the tannins and oak—
lactone of the oak barrels were permeated into the dry wine after brewing, and these substances contributed to
the aroma and tastes of the dry wine, significantly promoting fruit aroma such as smell of coconut, fragrant
herb, host flower and violet. The fragrance in the oak barrel was stronger than that in the stainless steel tank. In
terms of ethyl carbamate content, the content of the ethyl carbamate of the wine produced in oak barrel was
lower than that of wine made in stainless tank.
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Fig.1 Total ion chromatogram of aroma compounds of dry wine

under different treatments analysis by GC-MS
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Table 1 The components and relative contents of volatile matters in dry wine under two vinification methods
o IR . AHXS 5 5/%
i A=/ L VEYEETIRUN FABE/ (mg/kg) e grmr——
RS
1 R C B WR KRB FER - 0.26 0.33
2 SEIR TG 22 <, 0.100" 26.44 14.57
3 LR LR RTER 0.490"" 7.16 6.73
4 BER T WHEHER 0.170" 0.19 -
5 ER YA SREVERS 1.2000 3.60 7.32
6 ECR TR KRR 0.0011 8.29 3.00
7 P T TR BT 0.065!" 0.12 0.09
8 R -4-B IR LTk BFHR - 0.34 0.13
9 1 PUER 2.1 [ SENE JET S - 0.56 0.12
10 Tk — H g RIS SR - 11.11 4.94
11 LIRS IR FRERA 1.000" - 0.32
12 kbR 2 B U 755 1.500"" - 0.40
13 AR 2.1 WEMREES 3.500 - 0.54
14 LRI FHEER 0.050" 0.15 0.38
15 CIR-2-HIE T IR T R ER - 0.32 0.39
16 LTk LT85 FHAHS - 0.41 -
17 3-HBL R L1 W AR - 0.96 3.00
18 TR ZHE KR I/ 353.193!" 4.81 423
19 T — AR A ALAES - - 0.09
20 R A e Wk R AR - 0.20 0.06
21 2 FH L3 i H g R B E PR R - 8.29 -
22 SR R R ¥l ai A &< 0.500" 0.44 -
23 TR H g AR 1.2001" 0.43 -
24 e AL TES AR - - 0.30
25 LIRR LT LS 0.020" 0.1 -
26 i =Y | = 0.080!"" 0.12 -
27 CL R G e SERLRE AR 0.900!"" 0.14 -
28 S R S R TR AR EFR - 0.16 -
29 FR-3-H 5L TR SEICORER RS 2 22 H A - 0.17 -
30 BRI — g RIS BRIk - 479 0.54
B
31 T (il 0.015!" 0.10 -
32 g -3 PRFIEY /S 0.011 0.20 -
33 N S NEW; A= 0.060"" - 0.19
34 RV AEFIIE 557K - - 0.25
35 L R 0.007" 0.27 -
36 IO WHE B A/S 0.040" 3.76 -
37 5—FE I -4 Wit A S AR - - 0.82
38 Y] AEA AR Y = F 0.002!"" 0.15 -
2R
39 HKEBE BORAE RS 14.000 3.76 0.46
R
40 BRI JIg 19 ST 1.5001" - 0.12
41 9L IR REMFLAR - 0.34 -
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Table 2 Relative odor activity value of volatile matters in dry

wines under two vinification methods

ROAV
5 EMAIR JRAEET B0 T A
1 P58 1R BTHR 55270 94274

2 BRIR 2 g WEHS 0.423 4 -

3 T8 g SRALA A 1.1345  41.8650
4 ECRCER AR 3135 2 059
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8 VN 75 S 2.100 0 -
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10 T A A= 25333 -

11 TR PPV /SR 6.909 1 -
12 SEE &= 14.571 4 -
13 R WIS EBELESR 355500 -

14 X2 FHER MAARTE 28 28.500 0 -
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dry wines under two vinification methods
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15 E N BOEES 0.101 0 -

16 ZFERSIER TR - 0.219 6
17 BT ZBR VGRS - 0.183 4
18 MR L1 EBHFREES - 0.106 1
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Table 3 The content of ethyl carbamate in dry wine under

different vinification

RN IR CBE S/ (ug/L)
KA 27.642 3
AN 36.219 0
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