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Effects of Storage Conditions on Cherry Wine Aroma Components

LI Zhi-you
(Anshun University, Anshun 561000, China)

ABSTRACT: The work aims to study the effects of different storage conditions (storage containers, storage temperature)
on cherry wine aroma components. By using solid phase micro-extraction (SPME)-gas chromatography-mass spectrome-
try, the aroma components of cherry wine were determined. There were a total of 44 kinds of cherry wine aroma compo-
nents, including esters, alcohols, acids, ketones, phenols and aldehydes, etc. There were 30 kinds of aroma components for
wine base control group, 37 kinds for low-temperature bottled storage group, 21 kinds for room-temperature bottled sto-
rage group, 41 kinds for low-temperature stainless steel tank storage group and 17 kinds for room-temperature stainless
steel tank storage group. The low-temperature stainless steel tank storage is conducive to the effective formation or reten-

tion of aroma components of cherry wine.
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Tab.1 Aroma components of cherry wine mg/L
3k A PR R
R AbEE A AbH B AhE C AbEE D
2R 1 0.126 3.126 2.875 3.345 2.347
RN R 0.035 0.873 0.784 1.213 2.126
TR OB 0.167 0.235 0.543 0.853 1.124
%R 2.1 0.176 0.343 0.453 0.543 0.641
CLiR TR 0.439 0.821 0.163 0.992 0.132
N 0.458 0.614 0.453 0.843 0.762
. R H R 21 — 0.102 — 0.213 —
RH:R 2T — 0.045 — 0.124 —
BRI LR LB 0.173 0.053 — 0.128 —
TR 2Bk — 0.032 — 0.213 —
2-FHEN IR 2Tk 8.124 13.204 15.034 14.503 17.345
- TR L1 0.216 0.321 — 0.842 —
2-HHIE-N TR .1 0.216 0.124 — 0.043 —
BRET RN — 0.106 — 0.058 —
it 0.243 0.215 — 0.124 —
1- TP 0.097 0.219 0.021 0.218 —
1-c s 5.113 2.347 4.285 1.269 3.458
2- BB — 0.267 — 0.157 —
o 0.108 0.046 — 0.169 —
&S K 2.280 3.456 2.563 3.347 3.589
2-C M- 1-P — 0.215 — 0.129 —
2-H - 1- N 0.020 0.034 — 0.013 —
3-F%E-1- T 29.078 33.562 30.193 35.342 30.453
3-F -1 — 0.323 — 0.057 —
2-2.3-1-C 1.662 1.062 — 0.932 —
.7 11.604 10.321 15.564 13.354 15.235
N R — 0.032 — 0.315 —
TR 0.560 — 0.819 — 0.783
pqi — — — 0.087 —
R oL iR 2.587 2.543 3.894 3.043 2.981
PR 0.005 — — 0.058 —
R 0.128 0.113 — 0.216 —
4-F iR — 0.028 — 0.104 —
4-FHL-3-H LR iR — 0.032 — 0.125 —
2,3-T 1.358 — 1.147 — —
Fii 2 3-F2HE-2-T il 5.876 — 4.349 0.348 0.893
1-F2FE-2- TN i 0.471 — 0.337 — —
L IEZE E 0.061 0.072 — 0.042 —
2-F A LR — 0.021 — 0.325 —
(DS 2- S 3 -4- F RO Ty — 0.543 0.021 0.643 0.092
4-H R — 0.042 0.127 0.216 —
2-F A I -4- 2 B FE TR ) 0.237 — — 0.531 —
s B 1.257 4.326 6.348 5.358 7.457
23 e
IR HIE 5.327 1.232 3.457 2.563 3.457
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