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Abstract: In order to investigate the influence on impregnation technology for wine aroma and
flavor, Cabernet Sauvignon grape was used to produce dry red wine by 7 kinds of impregnation
technology (traditional impregnation,CO, impregnation,cold impregnation,30 C,40 ‘C,50 ‘C,60
C hot impregnation technology ). Characteristics were determined and aroma substances were
analyzed by gas chromatography-mass spectrometry (GC-MS) to evaluate their contribution to the
flavor. The results showed that, the impregnation temperature was proportional to the content of total
phenol and total anthocyanin,and inversely proportional to the total acid content. Aroma analysis
showed that there were many kinds of aroma compounds in the cold impregnation technology wine,
and the sensory properties were better. The content of esters was higher but alcohols and acids was
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lower after CO, impregnation technology. 40 ‘C hot impregnation technology can change wine aroma

structure ,accelerate wine ripening,other hot impregnation technology for wine aroma positive

influence was less. In conclusion,cold impregnation process is more suitable for brewing Cabernet

Sauvignon dry red wine.

Keywords: wine,impregnation process, GC-MS ,aroma
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Table 1 Characteristics of Cabernet Sauvignon wines from varieties brewing technologies
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Fig. 1 Sorts and content of the aroma substance of Cabernet Sauvignon wines from varieties brewing technologies
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Table 2 Aroma components and content of Cabernet Sauvignon wine in control and treatments
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Table 3 Odor activity values(OAV) and odor description of Cabernet Sauvignon red wine

=L’ B /(mg/L)
CO, Bt

1 R 30 4.09 1.23 3.52 2.85 267 342 442 B, YLk
2 KW 10 1.48 0.43 0.89 1.13 090 092 - B A, Bk
3 BT R 40 0.35 0.14 0.25 0.01 023 032 036 AR, HIK
4 3 i B 35 P 1 0.18 = 0.02 0.09 0.10 - - SRR
5 1B 4 0.28 0.06 0.29 = 0.10  0.14 019  KEF HEF
6 L] 50 = 0.01 0.03 = - 0.03  0.05 T RG
7 LT 7.5 0.92 0.53 0.73 0.64 068 080 152 @ RF EEF
8 Z 1 5 1% g 0.03 5.17 6.23 6.33 3.57 317 600 970 I VS
9 O 2T 0.2 0.27 1.10 0.60 0.34 0.63 = - WEER EES
10 E 0.5 0.19 - 0.11 0.02 - - - 5 s R VR
11 A7 3 0.05 - 0.08 0.06 0.05 - - BWDRBR IR
12 2-HIHE TR 0.3 0.27 - 0.67 = - - - KORTE R
13 S IR 0.12 0.60 - 1.30 1.73 - - - GAMZUS
14 5T 8.1 - - 0.02 0.02 0.02 - - I 177 B
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