2025 Vol.44 No.10 i .
*42 - Serial No.404 China Brewing Research Report

IR FATE B [E) 3 P L T 4L A A E LA i AR R B BRI A MBS S I RS
IZE LR T TN PV TIPS L e

(ILIFIHAY 2EEHFE5RBEAETHNELA LB T (T IHAR),LE 1000482 b EITHA¥ FEZR TV BIELS> T
IREFERERE , E 1000483 FER Y A¥ AEAFEERIAFE RV ANTHEAMLIE & 5H %47 100083;
4w RFR “——BEREE S E S E S LA KA H K, T 102206)

B SRR RORAR G i T AR R O SO - B BT BR85S B IP :  185-6.3 T AR FE I K (15~20 d)
DS TRt FRF B0 0T DG 5 T 2070 4 10 A HLER | e U B AR R BT 52 ) S5 R SR B v R A B 16 T I 2 AT o R ) 0 4 1
K B A R R A ELJR AR I R Al 2 5 T 4 R 1 7 it 0 A AT LIR35S M A 3 (P>0.05) , v Fa i A H1 2% W 35 B AR A 44 1 v
SRS (W JERN TS WA Wy 00 % e, DT 3 AU A 26 909 10 2R 7 A6 7 A A A 1) A T 1 1B (OAV) SR {BL , {ELJHL k6 197 1 4225 i 5
T 2%, Vo Fa i A 20 d A9 70T 2 HRAK 120 1 T 035 30 SR e 46 7 NGRS 7 008 52 | T2 B2 2 M R A )L ) 10 P05 R A7 DX
LA 12 J1 A7 By T 480 26 0 7 A B B T o AR DGR B 45 SR SR B O e 45 30234 OAV > LI JCHE KR AL & 4 5 — Rl s 2 il 7 U 4
HA B3 3 s R B3 IEANDEOE R (P<0.05,P<<0.01,P<<0.001), £ -, % %7 05 AN A 114 dre A v e AL BRI S 16 d, 5 i fith i
1A 120 1, )34 0% e AR BT20 d

KRR R RE T B A LR R I 8] 5 7 PR

HESES . TS262.6 X E %S :0254-5071(2025)10-0042-08 doi:10.11882/j.issn.0254-5071.2025.10.007
SITHE S HE SO0, R R R RKAL , A5 ¥ AR T 9] X WG 437 1 0040 4 V0 R A o o v A WL TR AR 42 M e R B S M [, o R
2025,44(10) :42-49.

Effect of cold stabilization time on organic acids and volatile flavor components during bottle aging of
Syrah dry red wine
CUI Wenwen'?, CHENG Haotian’, PAN Qiuhong’, ZHANG Xinke*, LI Jinchen'?, MENG Nan'**

(1.Key Laboratory of Geriatric Nutrition and Health (Beijing Technology and Business University), Ministry of Education, Beijing
Technology and Business University, Beijing 100048, China; 2.Key Laboratory of Brewing Molecular Engineering of China Light Industry,
Beijing Technology and Business University, Beijing 100048, China; 3.Key Laboratory of Viticulture and Enology, Ministry of Agriculture
and Rural Affairs, College of Food Science & Nutritional Engineering, China Agricultural University, Beijing 100083, China; 4. The 'Bedt

and Road' International Institute of Grape and Wine Industry Innovation, Beijing University of Agriculture, Beijing 102206, China)

Abstract: To investigate the effects of different cold stabilization time (15-20 d) at -6.3 “C and bottle aging time on the organic acids, aroma compounds,
and sensory qualities of Syrah dry red wine, the indexes were determined by HPLC, HS-SPME-GC-MS, combined with sensory evaluation. The results
showed that tartaric acid content were reduced effectively after 16 d of cold stabilization, leading to a tartar stable state in wine. Additionally, the tar-
taric acid concentration was also influenced by bottle aging, while other organic acids were not significantly affected (P>0.05). The concentrations of
ethyl esters, terpenoids, and aromatic compounds were significantly reduced by cold stabilization, causing a decrease in the cumulative odor activity
value (OAV) associated with fruity, floral, and spicy aromas. However, these effects gradually diminished during bottle aging. Wine that had been cold
stabilized for 20 d and stored in bottles for 12 months could significantly enhance the intensity in fruity, floral, and toasty aroma. Principal component
analysis could successfully distinguish wines aged for different time, and the wine aged in bottles for 12 months could help improve the aroma quality of
wine. The correlation analysis results showed that 23 key flavor compounds with OAV >1 were screened and showed significant, highy significant or
very significant positive correlation with one or more aroma attributes (P<<0.05, P<<0.01, P<<0.001). In summary, the optimal cold stabilization treatment
time for wine not aged in bottles was 16 d. If the bottle aging time was 12 months, it was recommended to have a cold stabilization treatment of 20 d.
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Fig. 5 Cumulative odor activity valueof different cold stabilization
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