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Abstract; The aroma of grapes and wine includes aromatic free volatiles and non — volatile,
odorless precursors, which may be hydrolyzed during the winemaking process. We reviewed the
structure, content, research methodology of glycoconjugated aroma compounds, and
improvement mechanism of wine flavor also discussed. Furthermore, this review was included
the characterization and source of the key enzyme(8-D-glucosidase) . Finally, the prospects of
flavor precursor was suggested.
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MEME:;BAX FD-HEREBITAREL R
RO R AT A R E L. hEEZEAAT
HASMEGEERRALE T ANF AR AT
HERBEBEHFHFEOXKRATRY S, 58 B
RIEEE BRTEYHEREWHEXNKRFRPH
R3S BHOK R OLE AR KRR R KA AR R,
LA 3 3 8 4 %5 5 4 2 P XUBK AT 1K 47 B9 48 R BF
T 125 B S B & T KUK B B A B R

1 BFERAHK

AT B LR AL E R8T 1969 48,
Francis 1 Allcock ¥ T R EKRBPIEEL T8
FEAKRTGYNEE. EHARERFTER,
HYHBFHREREEURERER. LK
B EBEBTNEAFERNREYN. EwHE%HE%
EREMNXBEER, MR BHEFSNEETH
HPHESMESERKYFE. KRR K EE
AEEEYR . FEERE.Co-BRRN ML
W EFHEIENRADESY ., Williams(1982)1
BRI EHH P OET R RHET T 4 M

FE - BP A A AR R B R0 o B AT OB 4 L, B
KEEY FD-EEE FHBELTE, EEWMRIE
LLEMGER OB EKREP L BEEETFL
R FES . —BT S, LGS S FE KRR Y T
HERRIFESM 2~8 15,
1.1 EFANKYREH
HEREESAIVETEREAET RO A=W
H2HEHRE DT, (kTR EREIERR
AR, AR AOE D EEE REE A%
WEERES, AEATE R XY A (monoterpe-
nes) ., Cis-F& 5 I 4 17 4 7 (Ci;-norisoprenoids) .
IE B H 4k & ¥ (aliphatic) . B3 (phenols) . B F &L &
A [0 & o 2 A R LR O 0 R B T, L RUBR R4
Y EERMBK . FEFH LK (Alexandria) & &
R R R AN S S REWE BN 1513,
4040 pg/L; T & # 78 HI (Syrah) W 43 51 K 13, 91
pg/L, ZEMERERD. AR R EHE
EUMBEEENKYREBUREEBSEZHE
BALINRE B B $aT LE # F 7 4 (Riesling)
BEF Co-MRR-AHAEYERHEMED,

Ho—
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Fig.1 Mono- and disaccharide sugar moieties that have been identified as flavour precursors in grapes

1.2 BWEERKYRNHR
BHEENEKYEAH S REET B KH. W
EFEC LA 2, BT AR R Y8 K AT
W4T BN L S R B R R Cs SRR R BRE AR
XAD-2 WAE% BRI H R Z B . P B %,
Ma KB H LR RAT Y. BELMTRBRE
Yy AT KA T AR AS AR N O BE L R ROBCE, HOK Ry
A h B ABREKRE. BRARIEZERRN,
7Y 5 e S S B o B TR AR R A (30 K B S 3 D-H

HEHEM MR wEW K, BERE 5T, 3t
TK 5 JE W T 4 1 U S T A3 T EE 2 KUK AT iR 4 8
FRMEEMHRATTHAMETEESE,
EMEYFRENATEE AT HE S EHA
., EHERGFERBEIE LS. HRBHEE
(HPLC), R ~F H B €& i (SEC, Size Exclusive

. Chromatography), #¥ #fi & # (CCC, Countercur-

rent Chromatography) %, #K18 %) & 8 & )5, W 0]
WHEWHETIN, EREASQREFHEMS) . E1E
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B A B4 5 338 B (FTIS, Fourier Transform
Infrared Spectroscopy) . #% #% 3£ 38 (NMR, Nuclear
Magnetic Resonance Spectroscopy )%,

[ wmoms ]

RP-C,/XAD-2% Bt
Z. B/ RELEIR

(mezwrran Fopwees
M4 ® (LC,HPLC,SEC,CCC)
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Fig.2 Analysis of glycoconjugated aroma compunds
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Fig. 3 Mechanism of enzymatic hydrolysis of flaver precursor
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B S 1E M B B o BT L 18 ¥8 H 8§ (a-arabinosi-
dase,Ara) , a- ¥ Z ¥ # B (a-rhamnosidase, Rha),
A BE B (fapiosidase, ApD)MERT.
BADEEEREE  MEAE pD-EHE A BTN
EOERT, BRMEMMERE@EDIER . &
HEMETRESHRL R, TR, £/ EEK
R P HXBER D AT,

EEEEMHELB RIS THIE. Arevalo
(2005)" 3% pD-H BB H M ARG E L H O A
T ¥ B R T Martino AP &%t gD-HEH B H
RS I B R AL 384T T B 5T s Barbagallo R. NV & B
B (Aspergillus niger) kB (yeas) PR T %
PRETBR 3L T HARHE; Spano G(2005)1 1§ R
TARENHEETHERFET T P Spagna G
% 5T T #8 % B (a-L-arabinofuranosidase , beta-
D-glucopyranosidase )ik R HEg4FtE. £ 8
F S R TF Aspergillus spp B f-D-H & 8
HE(EC 3.2.1.21), K ¥ HXM A FHREN
120 000,IP 9 4.2, EHF—REMFEEHHE
KOS BB XL EM; AL REHTSH (EC
3.2.1.55)* (gL-Rhamnopyranoside) B IP 2%
6.0, V4 3t 4r F B & A 90 000, B L& EE R 40
Csa-FIHi{a %% H B (Ara, EC 3.2.1.55) 4 M 5t
4 FH & X961 000,IP 4 3.5,

REFDEEHEM PO NRYEZFE AR
ERXER, TAETFRLACHEHAETHNIES
YR, HAREEE MRS, EXETLA
RE—MUFETHEHER V. riparia
V.rupestris) ™, — G S BESFUCETR
BFESEEAE. XS A FAEEEFTEANE
E, MM EBEEL WEM. Le Traon-Masson
(1998) I EAMBF R T R B T Aspergillus niger B
i 77 o B5 B BG (B BG-A,BG-B). &R FH.G-A
Xt £F 4 — %% (cellobiose) MM Bt E-pD-H & #
(geranyl-g-D-glucoside) R B B & H . M E A K 3-
O-# % 1 # (malvidin-3-O-glucoside) i& # 11 %5 ; 5G
- BMEEAEOHEHEELR. TR AG-A
MEGYRAECETHMERIERRE, XX
RKEAD M EEERELE, XBRT G-A 4L
HEEREPLAARIFNMAMR. WL BEH
HEBREFNATLSZNEEBRYNAH.
EHBAEEEP . HBERMZAME, mETH
HEBEPNSHEEHELYRNEE.

2.2 RkEHhmsmER

HEMRELEA  FABIT AR EEBREAH

70 ABE BT R B . 20 Martino (200007 F| B
FETFTRMEBENRMGLEN AD-H % 5 8%
X 18 %1 9 (5 F Falanghina) B0 KW, % £ %
BB EEEEPER RSB (ENE o
R B BN E0E) RERESEBME
& B EEREOAV) A HEMBME, HEHRER
T AR . Spagna G. EUI(2002) B FEH . WES
BEESHEHNEERAGEEPEREYR
BEEMA 4D, RES T Moscato BEHH , H5
BENNE.EFE.BER.FHB SRR EH
hi.

Palomo %81 )l & #h % % & # (Airen, Maca-
beo.Albillo.Chardonnay) A& 4, # & gD-# %
BE T A I ) 5T K R KR AT AR, A GC FBROR 7
FESEK. IREN . HBENEERHTRNERY
FEAEN; ERAANEH SR ESHFERT
BOBEMHETENE W XA BN FREXS
WREREER  RAMBLHEE W EHE S5 X B
B HEEREAR, AEREANEET . REF.E
BRI O EARE.

AR, EERHANERAERENEKRTERE,
B4t X AR % &, O SO A B 4 7058 B
BOREEE TR EEE AR M AR
MEE. A EEER FD-HEH MR RMEA.
2.3 EWAIkE

FPOEEBEBEINEEEER MM X
B HRBERZHENCY, T EAFEDHE. 2R
Hl BB H AMmESE,

WEHEYHR (WS FEH AP EEH B
DHEGEEM BHEEGREAG T, . B4R KH
FEHEDT, i Williams (1993)™ 1 BF s W, &8
PRNBR DA AEFEREPH X 5.0, ARE
YHEHENHIEETNE.

B3R, 2 IR B @ (Filamentous fungi) A{L
RELZHHACREES MEERE, LTER5
BEAD HEBEMEE K K, Cabaroglu T
(2003)" ) FI FH 24 R BB B 7= B-D-%0 %0 0 RS ok 3
MEHBENER., FREXA, BT HE (Aspergil-
lus Spp W BFD-HEHEB SR THY S BERH
HEAL, EHAE p H ARG THESR KRR
BRI N AR R . F 28 H A B KA R
FoREMP YR E (Aspergillus niger) , B
HMEHRANRE-—HERL20MEY, KA H
BT ERFIULES™., BRIEZ. FESHHA
FEAFDHEEEBE NS, HHBEAKE
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5 £ # B KX F #

# 28 %

MmN AEERE TR AT
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ADHEHEH BT RE TRSE" ., Spag-
na*1 (2002) |l Rosi ZFH#H M H 2, M 463 R+
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B, {UE 18BN AEGMBESERA FD-EEHEERBE
e, HBNE 3 ¥ Y8 (Hanseniaspora uvarum);
ALA1(S. cerevisiae) , ALL112(Pichia anomala )% 3
B AD- AT MEE. AN FEARERR
H pD-# % ¥ H B U5 ¥, 0 Barbagallo Xt % 4
QOenococcus oeni AT T Mk, 3 Xt 7= pD-H & B H
B TE YA B R B AR AT T AL

o BN e EERERXEN.

3 K #Z

B9 5 1 T oP R 26 XU T AR 1 B B R
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