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Comparison of Free Amino Acids Content of Domestic Dry Red Wine
Chen Yong! Zeng Xinan® Dong Xinping!  Xiao Limin'
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ABSTRACT The content of free amino acids in 8 kinds of domestic dry red wine brought in Guangzhou
market were measured by HPLC. Results showed that there were obvious differences of the contents of free
amino acids among these samples the wine with highest content of total amino acids was produced in Malas
county in Xinjiang province reached 1508 mg L similar to that of American high quality dry red wine the
others were varied from 700 mg L to 1100 mg L two samples under 300 mg L. L-proline content was the
highest among amino acids in wine it also. These differences may be ascribed to various grape varieties
growth climate and fermentation technology and aging time.
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