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Abstract: In this study, the difference in flavoring components of dry red wine produced by three different grape species (Shiraz,
Marselan and Merlot) in Yantai was analyzed by use of electronic nose and solid phase micro extraction (SPME)/gas chromatography-
mass spectrometry (GC-MS). The results of the electronic nose showed that there were significant differences in flavoring compo-
nents among the three dry red wines. SPME/GC-MS results suggested that, a total of 48 volatile components were identified including
22 esters, 10 alcohols, 5 aldehydes, 4 ketones, 3 acids, 2 phenols and 2 aromatic hydrocarbons. § active flavoring components were
identified by odor activity values (OAV>1), including ethyl 2-methylpropionate, ethyl butyrate, ethyl 3-methyl-butyrate, isoamyl ace-

tate, ethyl hexanoate, ethyl octanoate, ethyl decanoate and nonanal. In Syrah wine, the content of alcohols was the highest (51.01 %),
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followed by esters (43.94 %) and acids (2.30 %); in Marselan wine, the content of esters was the highest (52.18 %), followed by alco-
hols (38.32 %) and ketones (2.50 %); in Merlot wine, the content of esters was the highest (52.64 %), followed by alcohols (41.30 %)

and aldehydes (2.72 %). The main difference in flavoring components among the three wines displayed in the content. There were sig-

nificant differences in the total amount of flavoring components except for aldehydes and ketones among the three wines (P<0.05).

Principal component analysis (PCA) showed that there were significant differences in the volatile components among the three wines.

The study would enrich the theory of wine aroma, guide wine production, and help the protection of local specialty foods.

Key words: dry red wine; electronic nose; gas chromatography-mass spectrometry; volatile flavoring components; odor activity value
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