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Change of flavor quality of fig wine during aging process
DENG Xingxing', XIAO Zhixin', JIANG Ying™*
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Abstract: Aging is an important mean to improve the quality of fruit wine. Based on the volatile flavor substances, frec amino acid contents, and sen-
sory properties of fig wine, using fig wine aged for 0, 2, 4, and 6 months as the research objects, the effect of aging on the flavor of fig wine was in-
vestigated. The results showed that with the extension of aging time, the types and relative contents of esters and aldehydes increased, while the types
and relative contents of alcohols and acids decreased. The results of the electronic nose showed that the effect of aging for 0, 2, and 4 months on the
flavor of fig wine was significantly different, the fourth month was the balance point of flavor change. During the aging process, the total free amina
acids contents and sweet amino acids (threonine, serine, praline, glycine, alanine, methionine and arginine) in fig wine reached the maximum value in
the fourth month and then showed a decreasing trend. The contents of bitter amino acids (valine, isoleucine, leucine, tyrosing, phenylalanine, lysine
and histidine) significantly decreased (P<<0.05), while the contents of umami amino acids (aspartic acid and glutamic acid) significantly increased
(P<<0.05). Pearson correlation analysis further confirmed that aging could balance aroma and taste of fruit wine and imprave flavor quality through
improving clarity, increasing esters and aldehydes, and releasing fresh and sweet amino acids.
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