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Analysis of Aroma Constituents in Persimmon.Sweet Wine by

Solid-phase Micro-extraction and GC-MS
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Abstract: The flavoring compositions were extracted from persimmon sweet wine by solvent extraction and then analyzed by GCM S
Their relative contents were determined by peak area normalization method. 32 volatile compounds were separated and identified, including
lipid, alcohals, organic acids, aldehyde and a small amount of paraffin. The detection results'showed that ethyl caprylate, phenylethy| alcohol,
decanoic acid,ethy| ester, dimethy | phthalate, 2,3-butanediol had relatively higher contents than the others, probably being the main flavoring

compositions for persimmon sweet wine.
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Fig.1 GC-MS total ion chromatogram
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Table 1 Relative amount of the aroma constituents in

persimmon sweet wine

A2 48 B i) /min ot A 52 %
32.267 B P B 0.17
35.377 FEAH B OB 0.21
30.682 A A% OB 1.00
31.814 F B S BY 3.37
30.568 ARR Z F BR = F B 5.81
25.207 L YO 0.48
LEES 25.442 KB 5.54
11.567 T =Bk CBg 1.57
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