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Table 3 Volatile flavor ingredients in jujube wine
- R 8] LEYBR ST RERE AEESE
Nummber Time Compound Molecular Matching  Relative
/min Name formula degree/% content/ %
1 2.50 B MR CiHsO2  96.73 2.72
2 2.69 HEREIZH  CGHNO; 7660 1.82
3 3.70 2,5 Bk CsHsO  82.89 0.06
4 3.84 W 2P CsHioOz  95.65 0.81
5 4.11 B2 CeHusQOp  93.33 2.17
6 4.36 FIEE CsHi2 O 70.85 15. 64
7 5. 64 2,3-T @ CiHioOr  49.29 1.04
8 5. 90 THRZE CeHiz(»  95.88 0.51
9 7.18 AR 1R CrHisOs  96.00 0.11
10 8. 18 -3 AT Hy CrHuOs  89.94 9.38
11 9.98 FEERER CsHgNO:  82.42 0.10
12 1L26 1-(Q-ZEEZEIO IS CoHoOz  63.81 0.18
13 1211 [ CeHisO2  83.91 7.95
14 12.54 ZERE PR CeHisO2  91.19 0.12
15 13.53 C-2-H B 2.0 CeHuuOr  91.58 0.04
16 14.94 MBI CoHisO2  74.39 0.05
17 15.21 B 2. BR CoHisOr  94.59 0.95
18 15.66 BB B CoHisOz  81.29 0.08
19  15.82 EZBE CsHioO  85.68 111
20 18.24 FHE CioHp Oz 91.36 20. 45
21 19.70 R ER CiiHzOr  87.34 0.08
22 19.96 AR B CroHizOp  51.47 0.25
23 21.01 FIE AR Ci1Hzp Q2 80.01 0.28
24 2182 EHR B Ci1Hz2 Oz 90.36 0. 62
25 22.49 RRIR B CinHipO; 81.24 0.32
26 23.46 -SRI TR 2R CiaHpp O 42.63 0.83
27 23.68 BB 2. CizHou Oz 75.87 15. 41
28 24.96 FE RS CisHas Oz 89.64 0.14
29 26.25 B A TEPIRG CisHosOr  82.64 0.18
30 2855 AR E CiaHes Oz 52.83 2.34
31 29.71 B RIR R CisHaoOz  81.43 0.08
32 32,99 + U Z g CisHpOp  49.34 0.03
33 37.02 TARBZHER CisHse O 41.09 0.04
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Optimization of Fermentation Process for Jujube Wine and
Analysis of Flavor Components

LI Qun',LI Xinming' ,ZHANG Qianru’ , YIN Rong® , HAN Jiming' ,GA(Q) Zhongdong'
(1. Institute of Agro-food Science and Technology , Shanxi Academy of Agricultural Science, Taiyuan , Shanxi 030031; 2. Pomology
Institute,Shanxi Academy of Agricultural Science, Taiyuan ,Shanxi 030031)

Abstract; Jujubes were used as raw materials and jujube wine fermentation technology which was investigated by
using single-factor and Box-Behnken design. The effects of yeast adding amount, fermentation temperature, and
fermentation activators adding amount on alcohol content in jujube wine were evaluated. Fragrance composition in
jujube wine was analyzed by using head-space solid-phase micro extractions (HS-SPME) and gas chromatography
mass spectrometrometry (GC-MS) to provide reference for determination of main control parameters and
construction of quality monitoring system. The results showed that optimal conditions of jujube wine fermentation
technology were obtained, yeast adding amount 0.5%, fermentation temperature 25 °C, and fermentation
activators adding amount 115 mg * L', alcohol content in jujube wine was 12. 35% (v/v). HPLC-MS analysis
showed that 33 kinds of fragrance components were identified,together accounting for 80.57% of the peak area.
Main volatile flavor ingredients in jujube wine were ethyl octoate, 3-methyl-1-butanol, decanoic acid ethyl ester,
isoamyl acetate,ethyl hexanoate, etc.

Keywords : fermentation;jujube wine;process;response surface methodology;flavor components
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