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Preparation of Fermented Passion Fruit Wine and Its Flavor
Quality Analysis
GUO Xiaoyu', LI Mengli', ZHANG Tao"*"
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2.State Key Laboratory of Food Science and Resources, Jiangnan University, Wuxi 214122, China)

Abstract: To explore the quality characteristics of fermented passion fruit wine, this study used high performance liquid
chromatography, gas chromatography-mass spectrometry (GC-MS), electronic nose technology and sensory evaluation
methods to determine its organic acid content, amino acid content, volatile substances and sensory properties. The results
showed that passion fruit wine had the highest citric acid content and a total free amino acid content of 22.08 mg/100 g after
alcoholic fermentation. The color intensity of the samples was significantly (P<0.05) reduced. Sensory evaluation indicated
that the whole feeling of the wine was soft and refreshing, and the aroma was rich. In terms of flavor, a total of 88 volatile
substances were detected in passion fruit wine, mainly including esters, alcohols and ketones. Among them, the main
aromatic substances (OAV>1) were ethyl butyrate, phenethyl alcohol and ethyl caproate. In summary, the flavor of passion
fruit wine fermented by yeast was quite different from that of the original fruit juice, and the aroma of fruit wine was richer.
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SR 2 P 2 /K SN T — PP A /T S ik o
TANGULER 45! fift FHAS W] (1) P TP P B B Ak 2 7= 52
SR, T F=AE T e 3SR, RPS P B P A
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P AR 2L P E PR A 901, B AnF AR AR
MBAAETE . Kb, SR, A& BRI AT LA
BA Bl oA A IR R ™ i A B SR, S R BT I,
LR A LT

A PN A B SR B9 Rl BR Tl T2
FCEAERE, S WL IRV 5 IR T E] AU AR fIE 22
S CRAEDCHGE . 534, AT LLUE I R P AR
PRV F1 0 ASSCLA) PH A S S50k, A B AR
0 PR R SRR, R 3= BB FE AR o . B
PR 3 AT AR A5 % 1 A SR ALV S B EA TR, DA
PEBE A BRI M R, B3R B ik — 2Dk
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1 HNE7E
1.1 MRS5S

EAER T R L HHEERE(SY B) e
A RBRA A SERERF(30000 U/g, £B5hgh) TR T8
SN AT PR 2N 75 2,4,6- = JEnE nE (PN AR ) B
Merck 2\l FEVARARER (EhEk)  Ilra R R
PR FREN Sirall, AT A e
[ 255 A Ak 2A R RS B P ] i) .

IR RO AL . AN Bl PR
Eppendorf 2\ H]; DR-A1-Plus BIF] DL Hr564  H A
ATAGO 24 7l ; GCMS-QP2010 < R B A  H A
Shimadzu 2\ 7] ; Heracles 11 PRESAHH T & ¥

Alpha MOS FRRAF]

1.2 XFHEE

1.2.1 EERWEEETZ %30k [7] A,
BEF T AU o A PhiseJo i 3 | et sl B
FER, EAR MR E, VITFEGE SRS JETT
pH: FH/NIRFT I B &R pH o 3.5 A4 T
i A 0.2% B SFLBERE, 50 °C iR 2 h, A6 ¥
SR L MR T 37 °C BHEKH NI 0.5 he B
ST rhEERD 1.0% 1SS OTEEE, WU FH e
MHUEHL 2 20°Brix, 22 °C [BIERABE 7 d. Jo K HEE. 5
HESEE T 4 °C &1 30 do ISR B3hn 0.2 g/
L FEBROBEVE I R, 1 0.22 pm JEFRUE, IR
JETER

1.2.2 HERBEVEEEIMN AR RS E T
Z2% GB/T 15038-2006 i %5 18 . HL 78 38 FH 54 7
FDIATIERE o BB PR h &ad 355010 10 A (5 58
5 20) SEAL, RN L AL PRI RS TRk
BIESY, PEOMPRAEILER 1.

1.2.3 FRBEWEAEILER ST SRS A7
VAR HPLC Bl G WL & & . AEShL 0.22 pm J&
JEAE o a3 45 1F M : Ecosil C g A A7 30 C.
UV & 28 (S 210 nm) 5 80 AH: 5% W g
(v/v). pH FBSRRVEZ 3.0, #ii#°~ 0.8 mL/min; FFE
TN 10 pLo AZEMIEA AT LI E AR S0 0 5 ik
AT K SGIR N D65, o B 2s [a] e L LY, o,
b FEWDHEARIT.

WI=100 - \/(100 —L'Y'+a’+b"

1.2.4 ' ERIE Pl B S R ARSI

1.2.4.1 PRSI B AR i B s i
PRI 225 5k e AR U0 1 v . FH 10% =S 2R (w/
V) SR EFR AR AL, B 1 he BU ST 10000 1/
min Z.0> 10 min. FFE & FIEWRH 0.22 pm 3ERT

® 1 AR E PP E R

Table 1 Sensory evaluation standards of passion fruit wine

Eitan PEA bR BRETES(5)
B R SR 6, VBB, SEPRET, 15~20
E(2053) AR R A i (VS R, 6P — L RS 8~14
ARG AT (7 210 s AN B B, TV Tk, B 1 SRR 0~7
AR A PR A W, A SR, 4hE 25~30
. B AR R A A A, RS 16~24
#.(3045) . ; s
HA R R AR IR, (HIOR Bk 7~15
AE R TEERE, (AR Rk 0~7
AR R, 1URETE, alF 38 1, Ik 25~30
RGO HERFIIE R, DR, AiEFE 0, ok 16~24
PSR R AR 5 2, TRk, TRk 7~15
BRI AR, DS, A Rk 0~7
AL 53 SERE MR, FLAT IR A SR AU 15~20
AP (2045 ) TRL Sy LA 5E 3, HAT BRI B A SR 8~14

IRZE T 5E R, (0 AR RIS 0~7
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&, JFEH T35 5T .
1.2.42 ks ff g4 Hypersil ODS-2 4%
FE LRI CA 40 CL UV RN RS (K 338 nm) ;
WBh A A: 27.6 mmol/mL 2, & 48 ( & 2 )& 5 =
pH7.2) : = Z i PUEEIE=500:0.11:2.5(v/v/v)IRE
57, WEhAE B: 80.9 mmol/mL Z. 12 44 (T AR I8 5
Z pH7.2), SRIGEIIA 2 5 AFR ) 05 A iR &
. WiidSA 1.0 mL/min, AR 10 pL.
1.2.5 & B 5.0 mL & &HREE T 20 mL ££
SR, SR FH Heracles 11 B <A B 7 &0 87 2 4>
Rl A XU AREAIE T SR FH PP R A W) A 1) €33 A
DB-5 A1 DB-1701( 10 m=0.18 mm; DB-5 & dE#%
o354, DB-1701 I/ H SE g AE ), — kP
BHEE, DAEFIE T [ C6~C16 PRfEiEl
T Kovats 844, BIMRBEFEEL, S ) 2 3 uk =
B 2SN AT, A Mo AT i B 224K
Z—o PRI S 3B A BEER A Alphasoft V
12.44 FI%Hi Aroma Chem Base X146 i fb & 9y i
175707
1.2.6 AHORE-TTEEEH(GC-MS) Kl FREL
3.0 mL #E£ 5 F 20 mL AR A & 3, i A B 4B
1k 980 pm CAR/PDMS F X3k, 60 °C T 25 %K R
40 min, #4T GC-MS 431,
1.2.6.1 GC #fF Ai%skl}: DB-WAX EME (O35
#4(30.0 mx320 pm, 0.25 pm), XS NEA SR . FHERE
JF: 40 °C A5 2 min, DL 5 °C/min FHEZE 160 C 5%
#& 2 min, X 10 °C/min JHEZE 230 °C J54#7E 7 min.
1.2.6.2 MS &4 g 5P Buig e 25
A EL L TFREECN 70 eV, B R ELE 230 °C, it
AL T RA T, GC-MS %5 H 4% & Ak
4% {#i A NIST Library 1 Wiley Library #F£7 5% P
ST, AR RIAE -5 L/ B8 48 200 3l Chttps://
webbook.nist.gov/chemistry) i RI {EX) B8Pk,
FH 2,4,6- = H ZLNLIEVE A ARSI TAEXT E iR . FR
Yy e R AU TR
Ai
C= N x C,

b C; AR BT E W, pne/L; C, M INFR
P1(2,4,6- = HLNLE) BT e BE, png/L; A, SRR
IEETHIAE A RN AR I TR EH .
1.2.7 ABRIGHEME(OAVIBIITE. &% Ye ZEN 1Y
TR SR IE M . RRIEMEE (OAV) & i
GC-MS S5 #8211 1% RUR 49 o1 2 -5 R IRLod [
CNJITRE [ 31 A e (IR B2 ) 1) LR SR PPl 22 XU ) o
ST TFHEARRBRIIBIRA A N e 24 OAV>1 B, FKIAFEL
PRSP S R P USRI (A TR il R4,
M OAV<1 fLEMIITTRREL/ N
1.3 B

>k F Origin Pro 2018, SIMCA 14.1 Lk & SPSS

26 SEERAE B AT 48 ' M Ay A, BT A RS AT
3 UOPATIRGS, 25 R DL Eb R 22 IR, BRI R
Jr 255007 . Tukey #56 LS 45-4H 2 Rl 0 25 57, 351
25 KFEL P<0.05,
2 HERESH
2.1 BERREBENEEEN

LMV P /N AR B P S bR A TEE S VT
L GERWE 1, A 18 4y, WA SRS LT (0 HoiB s
15 B B 27 41, B A A R S A AR XU 22
VAR 8% 28 43, BRI, HEETE, JoiE
W BRI 17 43, WIAARZH 53 58 B UM, oA 1Ay &5 &
SRR . A AR AL AR T R XUR R AL, 255 P4
k1 90 4.

BT A AR (Z2) FERI ) B X LE

Fig.1 Comparison of passion fruit juice (left )

and fruit wine (right)
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K2 AR SRR A PLR & (A M EFEEL(B)
Fig.2 Organic acid concentration (A) and color change (B)
in passion fruit juice and fruit wine
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P DTER T T 2 OCER 2 A 2A RN, R EESS R
N S RY Rl T B I SR IN e S i N 2 3
P R T PR A . o AR R b e =i (1.82 mg/mL),
JEATEE IR O FAAY, ORISR A L 51 5 Sk [16]
TR S R — 3, HUCH SR 2 (1.02 mg/mL), &
O Emil. KBE, FERR . T RRANERIR &
B R R, (LR WG IN(P<0.05) . FIREIS
B R A SR R AR A B A2 vh gl e A i sl 2k
BT A R BB RENE R ELIR, A A v AR AR
B, H LR 2 P BRI Aok R v i SR 2 et
aniE 2BRR, A fE WA BIAE Sl (e 3 25 (P<
0.05)FFAIL. KBEEM L. o' F1 b(EIFEAL. o,
L EFRREITAHLL, S2EERN o BISRAIG, X S50 A
B REORENRA M SURR PR, vl
HEHERMTFLREERIREOOE T bEM
mm i R

AR
900 - FAM

AR 0,
23 BERRTMFRBEPHSERI T

& 3 AT, SRR v rh A £ 18 A
TiF B A FEMR, BN B FEFR & ol 22.08~325.61 mg/
100 g, 8 Fiullhifs 2d FLPR &% 524 5.28~43.17 mg/100 g.
Hodr, 5 E ARV b, & S i Bk S R
(Thr. Gly. Ala. Pro. Ser) i &5 LI T 5.90%, F5HE
LML (His, Met, Arg. Val, Leu, Ile, Tyr, Phe) %
B T RR(P<0.05) . IXEEAREXT A R E
A TR TRk, R BRI R, IR E
R pE SRy AR T B B A, TR Rb IS AR T 385y
AR . GABA J2&—Flgr BT gt 1, HAT (e ik
AR ZE DAL 0, A6 & B TR ST h 1) GABA &1
Sk 1.38 mg/100 g, L5EE/KMG . P EERF I
FER P R ERA PTG N o
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Fig.3 Amino acid concentration of passion fruit juice and fruit wine
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24 BFENH

iz JH Heracles 1T ‘PR3 AH T S5 B P ZH AR A
Y RUBRARTE, FEEAT 25353 Br (PCA) o WNE 4 JiF
7%, LT BB IR E P T 1R 2 RoR DB-5 A
1 DB-1701 t&i%4}:, 14.80-1-A F78 DB-5 A T4 88
B ME] A 14.80 My HIE(F S o ARSI 1 A HS Y 32
B2 SR E RBRY B 1- T EE(22.97-1-A) F11 1-/%
5 (34.45-1-A); AT 2 A0 H Ay 22 22 22 kg
TE XSRS BT A DS B (31.03-2-A) I T B2 2 HiE (47.51-2-
A), LEGPRRP ARSI A (A 45 SR T RIARE i D8] A R AE 2R XL
BRYIBRCA 1-T B, 1-BGEE AN ER . T RO lR. Ho,
1- T EEEEFHER L RE R, 1- el B B S TN
SRFIMLE TR, HEEIEY) T 0 UK B, XA
XU BTHk s /NP2 DB ELA R . 2505 1 AS0R, I
FRZE R H XU B4R, FH X SRP 14 XUR DTk A
ZINE3Y TR O PR LA SRR RIIER R, g T AN 25 5 K HLXL
R BB /DN, P IR RIS B XUBR BTk KP4, kR
Zead RIS B A AR A g XUSR Y T b E AR T
HoOhEE, 5O R BT S A 1S
—3,

117.00-1-A
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K4 EERIT AN b R A
Fig.4 Electronic nasal radar diagram of passion fruit
juice and fruit wine
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Fig.5 Analysis diagram of principal components of passion
fruit juice and fruit wine

XA BER S, PCA J7 B3 T B 7 SR S0 & R
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[RILAE i 22 5 EEAREAE PCL S 01 B REARTRE 2
[EAREES o SV HAISRIAE Sh e Il 4354k F PC1 1ER
et I, DA PR R P T A R KU A s R i e,
HEERET 22RO DI, UL E AR R
FRIEARAL 25, T SR L S AR IR VR 7
WA TIX 530
25 BERRTMREHRH GC-MS ERSH

A SE PR SR 5 B Y EE B AR, e T
B Z AR A AS o 102 A GE B (033
JEIEBHB AR | ARG - PR X E AR o B
TR AT BB IR AR A 1 A
YT AT RS K TR SN IS B A e R
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Fig.6 Volatile content diagram and Wayne diagram of passion
fruit juice and fruit wine

AR AN Y 128 Fh3E & M XU M i, A% 24 Fh e
512 FRZE . 11 FRIEZE . 46 FRERZS. 13 FhERSEFN
22 FhIHABA) BT . AR & 14 B A A TT 2 e SCRiR [29]
FIAH A5

H 2 2 AT, T R R RN AR Ry )
R E] 88 FFl 84 FHE R ERRY T . Lot KI¥ES
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Table2 GC-MS data analysis table and odor description of passion fruit juice and fruit wine

W (ug/L)
W PR MR I AR RICCHkE)  RIGHTE) - - FEMIT
it g S
2N
1 s R 702 680 130.36+3.56 - MS, RI
2 A EU SIS 892 856 471.42+12.88 - MS, RI
3 G JR, RILIR 979 954 - 92.2142.52 MS, RI
4 L [N Sl 1083 1057 - 1.28+0.06 MS, RI
5 S [N US 1289 1260 - 12.53+0.34 MS, RI
6 T R B 1391 1362 65.46+1.79 - MS, RI
7 e Ak 1462 1439 203.94+5.57° 45.16+1.23* MS, RI
8 DT AL SRR 1520 1499 1018.61+27.83 - MS, RI
9 5-FH o FERRR | FITOR 1570 1548 4.17+0.11 - MS, RI
10 RO g, WET 1640 1617 64.24+1.76° 28.1620.77" MS, RI
11 FI AR g . A BT 1711 1677 9.80+0.27 - MS, RI
12 P LS 819 786 - 59.17+1.62 MS, RI
13 2-J PV 981 953 - 92.21+5.25 MS, RI
14 TR AR 1661 1671 - 1.33+0.04 MS, RI
15 2- P SRk, R 1182 1155 - 155.45+4.25 MS, RI
16 3-3¢f HACHE 1253 1223 2.33+0.06 - MS, RI
17 R 5L P i SN S N 1338 1309 - 136.51+3.73 MS, RI
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k2
. eRE (ng/L)
W PR A ) I SRHR RICCHAE)  RIGHE) - FEMIT
it S
18 2- T o 1390 1360 - 45.25+1.24 MS, RI
19 SR T AT 1591 1376 - 5.89+0.16 MS, RI
20 1-3F -3 -1 B 1300 1306 40.87+1.12 - MS, RI
21 2R LT LIL TS 1647 1626 10.80+0.30 - MS, RI
22 KO+ SRR B 1801 1792 - 15.12+0.41 MS, RI
23 A PI R ES SN i 1841 1821 1.78+0.05" 713.05£19.48° MS, RI
24 2-H bR Reli. & 2019 1984 27.80+0.76 51.63+1.41° MS, RI
(SN
25 L i1 SNBSSV S 932 908 471.42+1.88° 419.33+11.46° MS, RI
26 2- ] &, 1119 1109 - 75.30£2.06 MS, RI
27 ST FIL N Rl 1092 1131 709.68+19.39 - MS, RI
28 1- TR AR | R 1142 1133 - 30.83+0.84 MS, RI
29 i LAl 1213 1174 2.82+0.08° 4.57+0.12° MS, RI
30 S Bt= 1209 1193 2451.02+66.96 - MS, RI
31 1-J [IIESNESIS 1250 1226 - 33.27+0.91 MS, RI
32 2- i SRR, 2R 1320 1292 45.58+1.25 - MS, RI
33 1-C [SSENE QU 1355 1324 368.30+10.06° 905.99+24.75" MS, RI
34 2- T4 LN 1405 1375 10.81£0.30° 92.09+2.52° MS, RI
35 2 H5-1-1E IR SR, R 1614 1617 13.59+0.37 - MS, RI
36 2-2F Etk . A6 1491 1457 11.21£0.31° 134.1143.66° MS, RI
37 2-T-f ES QSN S 1521 1484 37.27+1.02° 210.05+5.74° MS, RI
38 Jr R 17T 1547 1512 258.44+7.06 - MS, RI
39 127 HBOHL, RARER 1557 1523 73.77+2.02 - MS, RI
40 1-FBE REFUR . IR 1660 1623 43.81+1.20 - MS, RI
41 Hems FEpHIR 1660 1628 139.35+3.81° 46.99+1.28" MS, RI
42 1-25 B AL . MRIDT 1760 1724 31.17+0.85° 133.87+3.66" MS, RI
43 =g B 1765 1728 24.06+0.66" 55.25+1.51° MS, RI
44 R AR BOLL. w1k 1797 1765 93.4142.55° 99.18+2.71° MS, RI
45 2 Rk | Ftk 1870 1845 1015.16+27.73° 781.64+21.35° MS, RI
46 RO A6 | itk 1906 1880 1179.30+32.22° 354.27+9.68" MS, RI
47 Ui TR SRk 2031 1993 10.38+0.28" 312.34+8.53" MS, RI
48 SR AE R PN IS 2033 1998 53.65+1.47 - MS, RI
PiE2
49 ZIRWTR PRUS 828 801 - 59.17+1.26 MS, RI
50 LR HEE R 888 854 1789.81+48.90° 1043.29+28.50° MS, RI
51 IR TR BRI | o 953 934 - 66.94+1.83 MS, RI
52 T2 R 982 962 - 572.58+15.64 MS, RI
53 5T R VS 1012 991 - 41.78+1.14 MS, RI
54 TR P Fk 1035 1015 174.79+4.78" 2696.22+73.66° MS, RI
55 3-HE TR T B N TS 1068 1044 - 1.47+0.04 MS, RI
56 R TR JR, AR 1074 1049 - 157.00+4.29 MS, RI
57 LRSI iz 1122 1093 21.25+0.58" 128.27+3.50° MS, RI
58 TR T P VS 1134 1104 - 7.44+0.20 MS, RI
59 ST TR 22 1090 1114 - 1.18+0.03 MS, RI
60 TR TR SRR B 1158 1127 17.54+0.48" 10.48+0.29" MS, RI
61 LRI R, AR 1176 1144 - 29.26+0.80 MS, RI
62 LR g b2 1184 1157 - 906.67+24.77 MS, RI
63 TR T g PV 1220 1186 - 363.36+9.93 MS, RI
64 CRR B P S 1233 1202 1613.50+44.08 - MS, RI
65 TN [N 1043 1098 1908.67+52.15 - MS, RI
66 CR TR NS 1233 1198 - 1907.34+52.11 MS, RI
67 PR TR SRR T 1284 1257 - 10.24+0.28 MS, RI
68 BER T PAUS 1331 1298 109.22+2.98" 59.88+1.64° MS, RI
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W (ug/L)
W PR A ) I SRHR RICCHAE)  RIGHE) - FEMIT
it S
69 W R PN 1349 1307 1.142+0.03 6.7740.18" MS, RI
70 AR P | SRk 1347 1317 1.510.04° 56.45+1.54° MS, RI
71 IR BT e 1377 1342 243.44+6.65" 4.44+0.12° MS, RI
72 IR R W ATk 1385 1359 - 0.36+0.01 MS, RI
73 CR TR (2N 1407 1381 - 308.73+8.43 MS, RI
74 TR JRIK | Fitk 1414 1384 3.110.08" 908.24+24.81° MS, RI
75 2- TN IR I R 938 984 9.50+0.26 - MS, RI
76 2-HETRRC M EZSuME IS 1433 1394 - 2.57£0.07 MS, RI
77 FR TR NN 1435 1402 1010.83+27.62° 581.52+15.89° MS, RI
78 TR T IR IR BUR 1531 1501 152.59+4.17 - MS, RI
79 CLRR C I FARS R 1602 1575 3.38+0.09° 994.09+27.16° MS, RI
80 TFT BEFIR, R 1621 1584 - 67.78+1.85 MS, RI
81 AR H g P VS 1612 1596 2.53+0.07° 62.94+1.72° MS, RI
82 YA G 1638 1603 852.17+23.28" 57.22+1.56° MS, RI
83 T AR B | o 1632 1608 79.72+2.18 - MS, RI
84 HR g R 1658 1639 190.44+5.20 27.06+0.74* MS, RI
85 R g L5 1720 1699 105.9142.89° 622.82+17.02° MS, RI
86 K% g AFHIR 1765 1751 213.56+5.83° 174.06+4.76" MS, RI
87 LR LT Etk . A6 1813 1786 177.20+4.84° 413.00+11.28° MS, RI
88 KR Ve | TR 1783 1755 101.90+2.78° 2.96+0.08° MS, RI
89 NS T W R 1893 1854 69.23+1.89 - MS, RI
90 -2 i SRk R 1910 1892 14.32+0.39 - MS, RI
91 R %R g BT | ik 2049 2012 1531.69+41.85 20.49+0.56" MS, RI
92 RIEERR TR R AR 2127 2100 20.79+0.57* 48.86+1.33" MS, RI
93 FrARR £ g I | R 2251 2212 4054.40+110.77° 37.27+1.02° MS, RI
94 y- T BEF k. BRI 2374 2346 - 15.86+0.43 MS, RI
95 R fitiiz 1503 1532 628.39+17.17 - MS, RI
96 &R FRIR 1174 1126 1320.43+36.07° 124.94+3.41° MS, RI
97 ST BN S 1570 1538 64.63+1.77 - MS, RI
98 T (NS 1625 1597 20.5240.56 - MS, RI
99 SR i 1666 1637 22.0240.60 - MS, RI
100 CR sl 1846 1808 - 474.91+12.97 MS, RI
101 R R FRIR 2060 2018 587.84+16.06" 61.68+1.69° MS, RI
102 TR Wi . IR 2171 2123 - 126.81+3.46 MS, RI
103 1R [52ili} 2276 2228 - 43.97+1.20 MS, RI
104 ARHER I 2412 2397 233.59+6.38 - MS, RI
105 R TR THIk 2694 2644 146.45+4.00 15.97+0.44* MS, RI
106 [OUiE i3] 3136 2976 - 21.70+0.59 MS, RI
HoAtn
107 Ik LS 481 488 357.95+9.78 - MS, RI
108 ke - 1100 1066 - 0.40+0.01 MS, RI
109 LRI AR 1236 1239 183.52+5.01 - MS, RI
110 =k P 1200 1155 0.36+0.01 - MS, RI
111 R ith S T 1186 1152 - 1.03+0.03 MS, RI
112 Tk i 1200 1153 8.95+0.24 - MS, RI
113 D-Frigi s 1196 1159 - 100.26+2.74 MS, RI
114 2- LW g SRR g6 1231 1197 - 3.76£0.10 MS, RI
115 PONUTE SN A 1272 1238 - 46.20+1.26 MS, RI
116 Tk bt 900 959 43.08+1.18 - MS, RI
117 1,2,3-=HLH b 1340 1303 - - MS, RI
118 2- LT LK SRR e 1499 1509 5.59+0.15° 1.14+0.03° MS, RI
119 2-FH Rt LIS 1119 1183 37.90+1.04 - MS, RI




% 45% 5 20 /NN L B R R R AR ) % S LR A B 0B - 297 -
k2
R (pg/L)
W PR A ) I SRHR RICCHkE)  RIGHEE) - — FEMIT
At Sl
120 W Kk 1703 1679 - 183.00+5.00 MS, RI
121 LR Jot E2LUS 1021 1049 44.39+1.21 - MS, RI
122 1-FR3EZE F5A . etk 1884 1866 51.22+1.40 - MS, RI
123 A2 2F 1) £l ik 1969 1933 25.95+0.71 - MS, RI
124 IS I 1986 1964 32.60+0.89 - MS, RI
125 EN il 2000 1973 6.69+0.18" 44.40+1.21° MS, RI
126 T TR 2169 2133 47.76+1.30 - MS, RI
127 X AR EE AR SEAR L B 2188 2163 - 9.58+0.26 MS, RI
128 3-1E TR Bk, HiA 2585 2528 - 0.22+0.01 MS, RI
e AT A REFR R RN FE AR 2 8] 9 25 57 i 35 (P<0.05)
R—3, Snl&BE, A h AT o £ FiAH Yyh DB EZ

X R R . o, S TR PR AN LAY
TE A TARIT AR, SRS NER ZTRAN 2- 1R
ST A R RS, AT BB AT AR S XU
FHT A B SSRGS 2R, e 2 MUl 5 RH
F AL B AT DU AR 3R KR Bt . Kl R h
2 DT R Z AN, X 2efb 5 m]
AEVR A A=A QIS | e S B AR B AR s S
RIERTLUA ), 44 FALSYITE 2 dURRSL TPERAFAE, £
TEOWE, ROEE ., LIRFIC IR ZBRSS, XS XRIb &

2.6 BERRTMRBENIFEFTSKS OAV

FIAH GC-MS 4371 & B & e & Sl Fn A
SFEER, LIS RS FE{H (odor activity value, OAV) -
FIFTTHRAIN, DI B BRI TR AR
T ) S SR TR YR . PR M T B (E A
58] SCHR e AH DG Xty , 2 3 45 B AT Al 0, K%
HAERRE S OAV>1 WWIER Y R 47 Fh, £22
TIEA R R SRk L AEF . W FHF . H A mgY iR
OAV>1 WA 21 F, THERLBRAY OAV B, T

3 ATRRI SN PR ER SRS OAV J3HT4s

Table 3 OAYV analysis results of characteristic aroma components of passion fruit juice and fruit wine

s s OAV
i HtER B (ug/L) it S
1 TR 0.1 1652.36 25488.99
2 KB 0.015 74323.69 22327.06
3 I g 0.03 326.90 9842.20
4 Rl 0.3 - 6010.40
5 ARHI 1.2 799.74 615.77
6 TERHIR 1 - 541.29
7 3-PET R M 0.01 - 211.85
8 LR TR 5 338.40 197.26
9 2- 1 - 146.96
10 SRR 5 191.12 109.95
11 CRH TR 10 - 85.71
12 LR 2T 0.89 0.39 59.96
13 I 8 55.71 49.55
14 2~ R 1 26.28 48.81
15 2-T-fi 5 - 39.15
16 BRIR 2T 2 - 28.30
17 D-Frtdds 4 - 23.69
18 KRR 25 4.00 23.55
19 1-54 6 4.91 21.09
20 KE LR 0.7 - 20.42
21 fitiiz 6 208.05 19.69
22 LR T T 10 - 14.84
23 X A B A A AR 0.75 - 12.07
24 B PITR 60 0.03 11.23
25 2-Z O 13 0.82 9.75
26 Vo 1.4 - 8.46
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OAV
i HRAEIR B (/L) it P
27 Rt 12 - 7.26
28 W LT 9 - 7.03
29 R LT 8 100.70 6.76
30 WO 4 15.18 6.65
31 TR THR 1.6 11.05 6.19
32 o 93 - 4.83
33 AW 11 2.07 475
34 TR 2T 1.5 - 4.69
35 eI 1 2.67 432
36 1-C 200 1.15 4.28
37 KA g 40 5.05 4.11
38 TR T TR 87 - 3.95
39 TR R 250 0.01 3.43
40 2- Tl 58 0.61 3.42
41 RIEERR 2T 17 1.16 272
42 FR B P Js i 50 0.03 2.58
43 PRIR R 4 - 242
44 y- T MR - 2.14
45 2-THIECRE 43 0.24 2.02
46 2-J 70 - 1.25
47 e 40 0.48 1.07
S 30k
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