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Table 1 Aroma compounds for test
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Table 2 Standard for training and descriptive analysis
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Table 3 The perception thresholds for 12 aroma compounds of panel
P 1 2 3 4 5 6 7 8 9 10 Tl 12
B 5 % 3 g b b8 5 © 3 B %

RE 25220 2.87 2580 77.40 232.20 232.20 77.40 77.40 232.20 77.40 8.60  25.80

TRLE Leyo 237 0.46  1.41 1.89 237 237 1.8 1.89  2.37 1.89 0.93 141
B 7.84 0.29 7.8 261 010 0.87 2.6 7.84  2.61 7.84 0.29  0.87

LRETRCE 0.89 —0.54 0.89 0.42 -1.01 -0.06 0.42 0.8  0.42 0.89 -0.54 -0.06
W 75.98 25.33  2.81 25.33  25.33 75.98 227.94 227.94  75.98 227.94  8.44  25.33

RRMLE Logyo 1.88 1.40  0.45 1.40  1.40 1.88 2.36 2.36  1.88 2.36 0.93  1.40
B 80.16 80.16  80.16 26.72  26.72 240.49 240.49 240.49  8.91 891 26.72  8.91

Z M5 g Logyo .90 1.90 1.90 1.43  1.43 2,38 2.38 2.38 095 0.95 1.43  0.95
Bif 1978.83 659.61 1978.83 1978.83 650.611978.831 078.83 659.61  24.43 73.29 73.29 73.29

LBELE Logyo 3.30 2.82  3.30 330 2.8  3.30 3.30 2.8 139 187 1.87  1.87
Biff  6133.82 681.54 227.182044.61 2 044.61  75.732 044.61 6 133.82 2 044, 612 044.612 044. 61 6 133.82

L Log,, 3.79 2.83  2.36 3.31  3.31 1.88 3.31 379 331 331 331 379
HE 56.50 169.78  56.591528.01 509.341528.01 56.591528.01 509.341 528.01 56.59 1 528.01
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B 3116 10.39 31.16 31.16 31.16 10.39 31.16 31.16  3.46 3.46 93.48  10.39

1435 Logyo 149 1.02 149  1.49 149  1.02 1.49 1.49  0.54 0.4 1.97  1.02
B 40.18 13.39  1.49  1.49 13.39  4.46 13.39 40.18  4.46 13.39 1.49  40.18

L Logso 160 113 017 017 L13 065 113 160 0.65 113 0.17 160
BiE .82 1.82 546 0.61  0.20 0.20 1.82 0.6  0.20 546 0.61 546

B-KREM Logyq 0.26 0.26 074 -0.22 -0.69 -0.69 0.26 -0.22 -0.69 0.74 -0.22  0.74
B 1.45 1.45 145 434 117.23 434 13.03 434  1.45 1.45 13.03 13.03

ot By Logyo 0.16 0.16 0.16 0.64 207 0.64 1.11 064 0.16 0.16 111 L1l
T 0.09 0.09 0.8 003 027 00 0.0 00 027 027 009 0.0l

B2 -BOR Logy, 105 -1.05 —-0.09 -1.52 -0.57 -2.00 -1.05 -1.05 <-0.57 -0.57 -1.05 -2.00
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Table 4 Analysis of the perception thresholds for 12 aroma compounds

A (6] , A~k R E

wEkEY XERBIE HBE AVLog, R T STV
TEZE 20 58. 81 1.8 2.87 232.20 0.59
2-ERTHZE 1 1.65 0.2 0.46 2.37 0.63
RILMZ 3016] 43.87 1.6 0.10 7.84 0.57
BB RN 30 46.28 1.7 2.81 227.94 0.53
ZLEBELE 250 457.35 2.7 43.43 3 517.68 0. 68
Y. 8 000 1 553. 56 3.2 24.43 1978.83 0. 56
BX3-CH-1-8 400 353.16 2.5 56. 59 1528.01 0.63
1-3 45 3-8 118 17.99 1.3 3. 46 93.48 0.41
::E 4. 15 7.47 0.9 1.49 40.18 0.53
B-AOR 0.05 1.05 0.0 0.20 5.46 0.53
FHBE 30 4.76 0.7 1.45 117.23 0.57
G ;1. 1 0.2 0.09 -1.0 0.03 0.27 0. 55
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Study on olfactory thresholds for several flavor components in ice wine
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ABSTRACT The international standard of the three-alternative-forced-choice (3-AFC) method was used to deter-

mine the olfactory detection thresholds of 12 important aroma compounds in ice wine. The thresholds ( ug/L) were

obtained by trained panel. The thresholds were different from the results obtained with dry wine. In ice wine simula-

tion system, the thresholds of 1-octen-3-ol, Ethyl isovalerate and B-Damascenone had been significantly improved in

comparison with dry wine, but the value of hexanol and geraniol had decreased obviously. This study provided the

basic data and theoretical evidence for further research on ice wine flavor.
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