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Aroma profile of Macedonian and Hungarian Wines
Assessed by GC-MS
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The aroma compounds of five Macedonian wines (vintage 2008) Vanec, Merdot, Cab-
ertved Sauvignat, Tempnika and Chirdonmiy and threg Hunganin wanes (vintage 20T)

Portugizer, Cuve (Portugizer and Kékirankos) and Tokan have been studied. In onder o
ichenmaly gl quantify the content of free vilatile coampounds, pus chommatogniphy mass
spectrometry (GCDES) technigque was wsed, Liguid-liguad extmction of a 30 mlL voeleme
of wine was performed with 25 mL of dichloromethane and the extract (| pl) was m-
jected i the splitless mode m the GO svatem, using pobir Carbowax capillary column, |-
octienol was wsed ax an inlerm] standard for calibration, Under those condibons, ihe
presence of fortv-nine volatile compounds was confirmed using the 5151 Mass speciral
Iibrary for sennficaton, Lmalol and terpaneol were detected only m Chicrdommiy i
Tokajt wines, while the concentration of butvrolocione was highest i the Hongaran red
wines, Porfugiser wnd Cuve, The mam volitile component wis phenyl ethyl aleohol pre-
sznl in concenirations rangmng frim 3358 10 6373 me'L m the white winis and 16%7.7
ik 22536 mg'L m red wines. Stanstical treatment including one-way ANCY AL followed
with Stuclent-Mewmm-Keuls test wos performed inoorder 10 ascertaim possible signili-
el dhfferences between the studwed wines
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