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Abstract: Inthis paper, through four factors such as temperature, time, the ratio-of gas-liquid phase and salting out, the determination of
methanol in wine by head space GC with capillary column was studied and the optimal conditions were found a following: using a
Phenomenex ZB-WAX chromatographic column and a FID detector. The split ratio was 20 with split liner tube (2mm 1.D) and the flow rate of
carrier gas was 2.0 mL/min. The heated temperature was 70°C with head space sampling used and vial equilibration time was 15 min and
sample volume was 5 mL in a 20mL vial. The linear of this method was satisfied when the concentration of methanol was at the range of
10.2~407.6 mg/L (r=0.9997). The lowest method detection limit was 8.5 mg/L and the average recovery rate was 99.2%. RSD of Repeat was

1.4%. It was shown that this method is more simp le and efficient than GC method in GB/T 15038-2006, and the result was reliable.
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Table 1 Chromatograms of methanol analyzed by heated
temperature (vial equilibration time was 30min)
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Table 2 Chromatograms of methanol analyzed by equilibration
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Fig.1 The effects of ratio of gas-liquid phaseon the
concentration of head space
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Fig.2 Chromatograms of methanol analyzed by adding salt
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Table 3 precision of methanol analyzed

B ARAE SRS

1 11174 14613

2 10900 14357

3 10787 14828

4 10689 14808

5 11014 14498

6 10969 14834
F3Ma 10922 14656
RSD% 1.6 14
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Table 5 recovery of methanol in wine
s AR DRSS @i F¥HE RSD
®/mg &/mg Z/mg % KEY% %

0.156 0.153 0.303 98.1

0.156 0.153 0.304 98.4

0.156 0.153 0.304 98.4

0.312 1.274 1.602 101.0

0.312 1.274 1.609 101.5 99.2 16

0.312 1.274 1.599 100.8

0.624 2.547 3.103 97.9

0.624 2.547 3.073 96.9

0.624 2.547 3.171 100.0
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Table 5 Comparedto the result of two methods (Analysis

of Variance and T Test)

P EAr7 ks WMEAméed
w5 Z/(mg/L) %45 R /(mg/L)

1 202 217

2 140 149

3 200 218

4 142 150

5 136 148

6 199 211
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Fig.3 Chromatograms of wine sample
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