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Potentialities of the InnOscent chromatographic system for wine aroma analysis

A new chromatographic device was developed to go further in aroma analysis. Its innovative configuration not only permits to realize classical analysis by gas chromatography coupled with multiple detectors such as mass spectrometry, flame ionization detector and single or dual olfactometric port but also incorporates preparative fraction collection possibilities to recover bespoke aromatic samples. Accordingly, it becomes possible to evaluate the contribution of any compound to the overall aroma of a product. These experiments enable to point out 33 odorant zones among which a majority were associated to identified compounds. Despite their modest olfactometric detection, the contribution of IPMP and IBMP on the typical pyrazic-green odor of wines made of cabernet franc vineyard was evidenced.
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These results exemplify the suitability of the approach to improve knowledge of mixture of odorants in a wine aroma context. 
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  potentialities of the InnOscent system is presented through the aromatic analysis of a wine made of Cabernet franc vineyard after extraction of volatile compounds by a Car/PDMS SPME fiber. A particular focus was given to the contribution of pyrazines to the wine aroma.