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Analysis of the aroma characteristics and quality of dry red wines with different grape varieties
from Shacheng region of Hebei
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Abstract: To understand the flavor differences of dry red wines with different grape varieties from Shacheng region of Hebei, using dry red wines of
different grape varieties (Marselan, Syrah, Cabernet Sauvignon, Petit Verdot) as the research objects, the physicochemical indicators and volatile flavor
components were determined respectively by conventional detection methods and headspace solid-phase microextraction-gas chromatography-mass
spectrometry (HS-SPME-GC-MS) technology. The key volatile flavor substances were screened in combination with odor activity value (OAV), and
their sensory qualities were analyzed. The results showed that the alcohol content of dry red wine with different grape varieties ranged from 14.63%vol
to 15.92%vol (P>0.05). The Marselan dry red wine had the highest total sugar and total acid contents, which were 5.82 g/L and 7.53 g/L, respectively.
The contents of volatile acid and dry extract in Syrah and Cabernet Sauvignon dry red wines were the highest (0.57 g/L and 31.58 g/L, respectively).
A total of 21 key volatile flavor substances (OAV > 1) were detected, which were 16, 21, 16 and 19 in Marselan, Syrah, Cabernet Sauvignon and Petit
Verdot dry red wines, respectively. Among them, there were 11 common key volatile flavor substances including ethyl hexanoate, geranyl acetone,
etc. There was no significant difference in the sensory scores among the four different grape varieties of dry red wine (P>0.05), but the aroma char-
acteristics were different.
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Table 1 Sensory evaluation standards of dry red wine
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Table 2 Determination results of physicochemical indexes of
dry red wine with different grape varieties
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Table 3 Determination results of volatile flavor component contents in dry red wine with different grape varieties
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Table 4 Odor activity values of key volatile flavor compounds in dry red wine with different grape varieties
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Fig. 1 Aroma profile diagrams of dry red wine samples with different
grape varieties
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Table 5 Sensory score of dry red wine with different grape varieties

it if SMWgy wRU ROy REIRGY BOYGr
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B3 10.0£0.00a 25.6+0.0lc 47.1£0.03b 9.4£0.02a 92.1x0.01a
[LETA 10.0+0.00a 26.4+0.02a 46.5+0.0lc 9.3+0.03a 92.2+0.01a
MEKILZ 10.0£0.00a  26.0+0.02b 47.3+0.01b 9.2+0.02a 92.5+0.02a
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ARHFFE LAVD I = X B 355 2 VAL AR EEER /N L2 A
2 o0 IR A T 2T A A, 45 AR 4 A TR R A
T 214 25 10 RS EE A 14.63%vol ~15.92%vol (P>0.05),
ISR 1 T RO SRR B e, 0 B S.82 g/L .
7.53 g/L,Vah R TLOEAEIE KR TR B E =
B, 43 90.57 g/L 31.58 g/L ;44> % i b T 21 45 25 15
LA 2 VR OCH R M UK BT (OAV > 1) AR 2k > |
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