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Difference of Volatile Aroma Compounds in Ripen Berries of Wine
Grape (Cabernet Sauvignon) Among Production Regions

ZHAO Yue' ,SUN Yuxia® ,SUN Qingyang' , HAN Aiqin' , MIAO Liping' ,ZHAO Xinjie!
(1. College of Biological Engineering, Qilu University of Technology ,Jinan, Shandong 250353; 2. Institute of Agro-food Science and Technology ,
Shandong Academy of Agricultural Sciences,Jinan,Shandong 250100)

Abstract: Volatile aroma compounds in berries of wine grape (Cabernet Sauvignon) from three production regions (Degin
in Yunnan, Laishan in Shandong and Shacheng in Hebei) in China were analyzed by headspace solid phase
microextraction (HS-SPME) coupled with gas chromatography mass spectrometry (GC-MS). The results showed that 38
kinds volatile aroma compounds,including 12 aldehydes,5 alcohols,4 ketones,7 aromatics,6 terpenes and 4 esters, were
detected in grape berry samples. Among three production regions,the composition of volatile aroma compounds in grape
berries were basically the same, while the content of volatile aroma compounds showed different features. The grape berry
sample of Degin in Yunnan had lower content of C6 aldehydes and higher content of alcohols and aromatics; Shacheng in
Hebei had higher content of terpenes, and the total volatile aroma compounds was also the highest among three
production regions;while the variety and content of special odor compounds of Laishan in Shandong showed differences
with the other two regions.
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Table 1 Classification of maturity
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Table 2 Fruit size of different wild jujube types
Wi BRE Rz REHER RIBHE R
Item Single fruit weight/g Fruit length/cm Fruit width/cm Fruit shape index
/M Min, 0.53 0.14 0.14 1. 00
& KfH Max. 5.52 2.70 2.63 1.03
SEY{H Average 2.21 1.76 1. 66 1. 06
Fr#EZ Standard deviation 1. 00 0. 26 0.24 0.83
75 53 Z % Coefficient of variation 0. 45 0.14 0.14 1. 00
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Table 3 Stone size of different wild jujube types
BiH HRE REHE SRR 2328 e B ARE
Item Single stone weight/g  Length of fruit stone/cm  Width of fruit stone/cm  Stone shape index Stone thickness/cm  Edible ratio/ %
#/ME Min, 0.15 0. 27 0. 20 1.02 0.07 52. 40
B KAH Max. 0.52 1.78 1. 20 2.83 0. 20 94. 80
SEH4(E Average 0. 26 1. 09 0.67 1. 66 0.12 85.72
#RifE2E Standard deviation 0. 06 0.29 0.16 0. 30 0. 02 7.45
AR 5 R B Coefficient of variation 0. 25 0. 26 0.25 0.18 0. 20 0. 09
x4 TR FRB MR
Table 4 Kernel characters of different wild jujube types
E b pLae: 4 TIE 9% [ v IR
Item Kernel weight vs stone  Rate of stone with double Weight of 1 000 kernels Kernel vertical lenght Kernel cross diamete Kernel thickness
weight/ % kernels/ % /g /cm /em /em
#/IMA Min. 4.14 0 16. 82 0.52 0.38 0.19
B KRAE Max, 33.00 66. 67 92. 31 0. 93 0. 68 0. 34
SEH{E Average 19. 60 15. 90 49. 80 0. 70 0.53 0.27
#5ifE2E Standard deviation 4.48 12. 07 13. 43 0. 07 0.05 0.03
AR 5 Z2 B Coefficient of variation 0.23 0.76 0.27 0.11 0.01 0. 10
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Table 5 Investigation of dehiscent fruit of different maturity jujube types
SRS Maturity
%R
e R a3 I i s B AN A
Very early ripen Early ripen Middle-early ripen Middle ripen Middle-late-ripen Late-ripen Subtotal Percentage/ %
W2 Pole crack — — 1 57 48 6 112 74. 67
$1%4 Crack - - - 12 3 - 15 10. 00
%454 Moderate crack — - 3 3 3 - 9 6. 00
5% Easy to crack 1 1 — — 4 — 6 4.00
52 Easily cracked — — 2 5 1 — 8 5.33
/Mt Subtotal 1 1 6 77 59 6 150 -
B 4> K. Percentage/ % 0.67 0.67 4. 00 51.33 39. 33 4. 00 — 100. 00
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Table 6 Investigation of fruit sweetness and acidity
R HE ESITL Halt
Sweet and Number of types Percentage
sour /A /%
R Very acid 7 4.7
R Acid 117 78.0
BRFHIE 1 Equipped with palatability 21 14.0
it Sweet 4 2.6
/it Subtotal 150 100. 0
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Investigation of Main Characters of Wild Jujube Type Hybrids From Open
Pollinated Chinese Jujube (Zizyphus jujuba Mill, ) Progenies

WANG Yao,SHEN Lianying, MAO Yongmin,REN Yongxiang, WANG Xiaoling, DUAN Kaihang
(Research Center of Chinese Jujube, Agricultural University of Hebei,Baoding, Hebei 071001)

Abstract: 150 open pollinated Chinese jujube (Zizyphus jujuba Mill. ) progenies were investigated in breeding orchard in

Daming county,and 19 main characters such as fruit maturity period,fruit cracking rate etc were recorded and analyzed.

The results showed that there were much variation in agronomic characters, maturity was from early August to early

October, the variation coefficient of single fruit weight was 0. 45, variation coefficient of dual rate was 0. 76. There were

significant positive correlation between single fruit weight and the edible rate,the stone weight and the thousand weight,

the rate and the double kernel rate. 7 big fruit types,7 cracking resistance types,6 high yield types,6 high rate of types

and 5 early ripen types had been selected.

Keywords : open pollinated Chinese jujube progenies;wild jujube;character investigation
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