201246 A N A1 =S 43 % 5 6 W

DOI:10.6041/j. issn. 1000-1298.2012. 06. 025
FERALXBESESSHM

e 1 ) 1 3 Wb 4
KR FEX AW KAL BRER ZaH
(Lo E ROl R 2 KA R 58 9 TR 4B, bt 1000835 2. b ni R~ Be & i Bk 5 TR =B, dbat 102206
3.k mt R RAEA AR B A R A W], dbat 1024885 4. i [E R L K2z R 22 5 A Y AR FEBE, JLat 100094 )

(HWE]  Aen OB K B T ZOTTT R ARl b R [ A 26 B ORE (3 — IR — B 3 12 ok — 20 X o 1 AL 4
AENE A R I> HEAT T 04T o B R R BT, 20 300 R TV 46 0 L 0 Bl L Bk B 9 01 B0 A 5 bl 6 % LE DRI
SRR 0 R T 2R TR S R R R A P R 22 B AN S SR G TRV, B A RE S T M O R 1 AT Y
BERER] 16°Brix, S5EHI YR SEI A E T o AZUH MNP IX L2248 st a3 W RE R & W LA - 1R
FILER CROB CRO M RPN . T RO FROM CMAE LR 9-BERMRLTR B RN IR L
O B SR D 22 B o A BT 38 Ad A ) 8 Ak 28R %) A 08020 09 20 A, O E — 20 i R it B LT Y SR L T
AR o

KR AR AR BEAEREEIR U G- P b

RE 2SS TS207.3; TS262.7 XHEFRIRAG: A NEHHS: 1000-1298(2012)06-0133-06

Fermentation and Aroma Analysis of Jingbai Pear Wine

Song Jian' Li Demei’ Deng Xiaoming' Zhang Lihua’ Chen Shangwu' Ma Huiqin®
(1. College of Food Science and Nutritional Engineering, China Agriculiural University, Beijing 100083, China
2. Food Science and Engineering College, Beijing University of Agriculture, Beijing 102206, China
3. Limin-Henghua Agriculture Science and Technology Co. , Lid. , Beijing 102488, China
4. College of Agriculture and Biotechnology, China Agricultural University, Beijing 100094, China)

Abstract

The aromatic compounds in perry were evaluated by combining SPME with GC — MS and GC — O
methods on the basis of fermentation in Jingbai pear. Before fermentation, the sugar degree of Jingbai pear
juice was adjusted by pear juice concentrate, granulated sugar and autumn pear grease separately. It was
confirmed that pear wine adjusted to 16°Brix by granulated sugar, gained the best sensory quality and
more affluent volatile components, comparing to the raw juice and pomace. The Jingbai pear wine pilot
scale fermentation was carried on based on the laboratory parameters. The key aroma components
included 1-butanol, 3-methyl-, acetate; hexanoic acid, ethyl ester; acetic acid, hexyl ester; octanoic
acid, methyl ester; butanedioic acid, diethyl ester; octanoic acid, ethyl ester; acetic acid, 2-phenylethyl
ester; ethyl 9-decenoate; decanoic acid, ethyl ester; 1-butanol, 3-methyl-; 1-hexanol; phenylethyl
alcohol; 3-buten-2-one, 4- (2,6, 6- trimethyl-2- cyclohexen-1-yl ). These aroma components were
compared in different pear wines. The results illustrated a new way for the quality Jingbai pear wine
improvement through the fermentation by different perspectives on the analysis of aroma components.
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Tab.1 Organoleptic index of Jingbai pear fruit wine after components adjustment
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Tab.2 Sensory description of Jingbai pear wine
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Fig.2 Total ion current chromatogram of GC — MS of Jingbai pear wines under five different treatments and products
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