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Abstract

This study compared the aroma components of Koshu wines made from grapes vinicultured under various conditions
by application of gas chromatography/ olfactometry (GC/0) and sensory evaluation. The GC/O analysis of aroma
concentrates of Koshu wines indicated differences in fruity and mold-like odors of wines made from grapes sprayed and

non-sprayed any agrichemicals containing copper. Using scoring test performed with wine makers and researchers, aromas

of several wines were evaluated as being significantly fruity, citrus-like, flowery and stem-like.
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No. RT (uin)* 2B VIREOTOIZH A K — I ALr—f  BE - RS
1 1.92 FHR, KRR, BR 4096 2048 3-methylbutanol
2 3.07 Ik 4 ethyl butanoate
3 357 Ik 1
4 4.34 Rk 2 4 ethyl 2-methylbutanoate
5 4.54 Rtk 1 2
6 491 IRk 1 1
7 5.16 IRk 1 1
8 5.4 RIEEE, NS 128 32 3-methylbutyl acetate
9 6.6 AN, RO ZFZIZBN 4
10 6.99 ZFIcBY, MoiZkny 8 1
11 7.26 RER 8
12 9.45 U, LR 64 32 3- (methylthio) -1-propanol (methionol)
13 9.87 Conng, BRIER 16 8
14 9.97 Rtk 32 4 ethyl hexanoate
15 11.42 1220, »U0DICEV
16 12.39 BRI, A — 2 b
17 13.63 PEWESIZ: 1
18 13.8 IN TRk 512 512 2-phenylethanol
19 15.5 BT A, T T A — Ik 16 8
20 15.9 T2 LAHWE 16 1 3-mercapto-1-hexanol
21 16.2 FF A,V ba vk 16 32 sotolon
22 18.78 VY AIV, TIAXRVYTILI-) 16 16 geraniol
23 19.6 AU TN 1 32
24 19.8 Hu, wedg, ok 1 1
25 20.1 Ff, 5, 1EZ0, 7o/ 256 2048 2-methoxy-4-vinylphenol
26 21.3 153 2 2
27 21.8 72 b Uk 2 2
28 22 RN, IV M 4096 2048 B -damascenone
29 23 2, D
30 24.3 UL &0 4
31 24.69 Ho, wsZ 1 2
32 25.07 1220 4 2
33 27.3 UL &0 1 2
34 31.2 B, Ho 2 1
35 32.8 A6 1 1
36 33.2 Hu 1 1

*GC&M:, #7941 30mx0.32mm (i.d.),

MEE0.25 pm (J&WHE), WM : DB-5, 777 AifFE : 40°C (5min hold) —240°C (5 °C/nin)
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BILFERWID 7 4 > OFF P-4

1 3 4 5
Pk— Fooma 0.793a 0.621ab 0.138b 0.138D 0.448ab
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Pk —I F O 0.633vw 0.767v 0.067wx 0.233vx -0.033yx
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a~ x: BESXFIZORBICEREENH S Z L ERT (p<0.05).
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