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Abstract: The volatile components from red grape were extracted by steam distillation and then 53 compounds were identified by

analyzing the isolated volatile components using GC-MS. The concentration of the main components, including 3-hydroxy-butanone,

1-hydroxy-2-propanone, furfural, 2, 4-dihydroxy-2,5-dimethyl-3(2H)- furanone, butyrolactone, 2-furanmethanol, phenylethyl alcohol, methyl

furoate, 5-hydroxymethyl-furfural, methyl linoleate, myristic acid, palmitic acid, palmitoleic acid, oleic acid, linoleic acid and linolenic acid,

were found to be 1.36%, 1.79%, 18.547%, 7.04%, 2.22%, 1.07%, 11.08%, 3.524%, 3.06%, 1.11%, 1.48%, 12.21%, 2.55%, 4.11%, 9.58% and

4.34%, respectively. It showed that red grape was a kind of non-sweet grape.
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Fig.1 Total ion chromatogram of aromatic compositions in grape
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Table 1 GC/MS analysis of the contents of aromatic compositions in grape

Peak PR BT Aasfdm | Peak  RGHS Fizbonial
No.  [8]/min (S /% No.  [l4/min feeth /%
1 5.73 BBk 0.12 28 30.66 MR 0.13
2 8.16 3-FAhTER 0.76 29 3078 p-R B 0.12
3 10.42 i 0.18 30 3091 HhER T By 3.52
4 105 3-#242-THA 1.36 31 314 2-F Bt bk 0.17
5 10.97 1-#235-2- R B 1.79 32 31.88 FAEE 0.09
6 1431 2-3R K IR 0.17 33 3547 2-F R A TR 0.5
7 15.09 5-% 2-2(3H)-2A 7 BR 0.43 34 3575 T A By 0.39
8 15.25 HRBE 0.21 35 36.75 +XBR LB 0.6
9 15.71 B 0.32 36 3701  23-—&-3,5-—%%-6-F L -big-4-FA  0.19
10 1612 L3S 1854 | 37 3878 T B = LB 0.27
11 17.3 2- LBk ek 0.31 38 3981 23-Z8Kkrm 0.25
12 1798 24-—F&£-25- 9 R 30QH)-hE  7.04 39 41.66 RER 0.22
13 18.56 1- LB -2-T R 0.19 40 42.00 5-72 P A ARES 3.06
14 1935 5- 5 Fophis 0.59 41 4254 I 5 LB 1.11
15 2087 TAB 222 42 4384 I fRiER LBS 0.61
16 2135 K Tms 0.81 43 4418 AABE 0.09
17 2167 evidi 0.13 44 458 " 2R 1.48
18 219 VB 1.07 45 4635 AR =P BR = B 0.2
19 2233 Fvt s 0.2 46 4776 + A 0.38
20 26.16 ST LA 0.21 47 49.02 —F A 0.14
21 2718 i3 0.14 48 49.68 AZARER 12.21
22 27.31 KB 0.21 49 50.33 AFAAIER 2.55
23 2847 K TR 0.14 50 52.9 B 0.2
24 2856 KB 11.08 = 51 5518 TR 441
25 2887 Ky 0.24 52 56.87 g 9.58
26 30.1 2- LB kA 0.2 53 5939 T R 434

27 3045 M 2.8 LB 0.19
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