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Changes of Aroma Components in Loquat Wine during Aging Process
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Abstract: In order to explore the effect of natural aging process on aroma components in loquat wine, headspace solid phase
microextraction coupled to gas chromatography-mass spectrometry (HS-SPME-GC-MS) was used to analyze the aroma
components in original and naturally aged samples of loquat wine. Quantification was performed by the area normalization
method. The results indicated that 27 aroma components were identified in wine samples aged for 0, 3, 6, 9 months, of which 19
such as 1-hexanol, n-heptanol, 1-octanol and so on were found in all of the four samples and 8 such as 1-nonanol, amy| acetate,
ethyl caprylate and otherwise were the predominant compounds. At the four aging stages, esters were the most predominant
aroma components, followed by alcohols, acids, terpenoids and aldehydes, and the types of aroma components and major aroma
components and their relative contents revealed differences. The relative contents of alcohols and aldehydes exhibited a down-
ward trend, and of esters, acids and terpenoids an upward trend. Difference aroma composition provided loquat wine with
different aroma performance at different aging stages.
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Fig.1 GC-MS total ion chromatogram of aroma components in loquat
wine with various aging periods
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Table 1 Aroma compositions and their relative contents in original loquat wine and naturally aged wine

AR B (AR AT %

A WA WA FR FFR AR 37 r o p m
1* 1E CUF 1-hexanol CsH10 102 1.49 0.78 1.20 1.30
2% 1EPERE n-heptanol CiH1s0 116 1.34 0.99 1.13 1.15
3* 1- ¢ 1-octanol CsH1:0 130 1.31 1.35 1.23 0.78
BE 4 LI linalool CioHis0 154 0.85 1.29 111 0.29
5* 7k 2. phenylethyl alcohol CsH100 122 5.83 3.52 6.09 8.88
6* 1- T-Ji% 1-nonanol CoH200 144 22.88 16.27 16.08 13.81
7 FELE ST nerolidol CisHz0 222 1.13
1* 2- AL T R 1 ethyl 2-methylbutyrate CiH10. 130 2.16 1.85 1.93 2.24
2* LR X s amyl acetate C7H102 130 14.47 11.95 11.69 10.31
3* 1E CUR Z Tl athyl caproate CsH1s02 144 10.18 7.11 7.19 7.56
4* TR F 5 methy caprylate CsH1s02 158 1.10 0.42 1.01 1.37
5% T R . Z 1 diethyl succinate CsH1.04 174 2.13 2.14 2.77 4.20
[ F R L ethyl caprylate CioH20. 172 14.28 10.45 8.69 16.66
7* 7 2.1 ZTiethyl phenylacetate CuH1202 164 0.39 0.45 0.52 0.54
8* LRk ZTigphenethyl acetate CuoH1202 164 1.20 1.14 1.02 0.88
9 T2 £ I ethyl nonanoate CuH20: 186 0.56
10* %41 L Fgethyl decanoate CiH20: 200 3.15 23.01 19.50 7.71
11 T# W T ethyl syringate CuH10s 226 0.54 0.56
12 A F R 1K dioctyl phthalate CaiHas04 390 0.65
13 FEKAIR 2,15 ethy palmitate CisHs:0> 284 0.71
1* 2 - F3E T 2-methyl butyric acid CsH102 102 0.79 0.95 1.14 1.20
3% 2% L\ hexanoic acid CsH120: 116 1.75 1.29 1.31 1.43
3* £ octanoic acid CsH1s0: 144 5.37 4.60 5.07 5.98
4* 2% decanoic acid C10H200: 172 1.80 1.85 1.89 2.15
B % 1 T-fi% 1-nonanal CoH1s0 142 0.45
2 %%decanal C1H2002 156 0.58
TR F 1524 limonene CioHis 136 2.44 3.88 4.49
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Fig.2 Relative contents of aroma component groups in original loquat
wine and naturally aged wine
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