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Introduction

Wine 1s a highly complex mixture, composed by compounds belonging to different chemical groups and deriving from different pathways of the yeast’s metabolism. Some of the
volatile compounds are susbstantially produced by yeasts during enological fermentation (higher alcohols, acetate esters, ...). Nonetheless, some other volatile compounds, such
as terpen derivatives, are less produced, but can still have a great sensory impact on the wine. An analytical method, based on a Dispersive Liquid-Liquid Microextraction
(DLLME) coupled to GC-MS, has been developed in order to quantify terpens in wines, compounds that can confer flowery notes. Then, this method has been validated, by
studying potential matrix effects, linearity in enological range, repeatability, reproducibility, and by determining LODs and LOQs of the studied compounds. Finally, 40 yeasts
strains were grown on natural must, and the validated analytical method was used to quantify the production of terpens by the yeasts during enological fermentation.
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Conclusion and perspectives

These data show the possibility of using Dispersive Liquid-Liquid Microextraction in order to quantify some compounds present in low concentrations in wines. After the
optimization of conditions for the DLLME procedure and GC/MS parameters, the method proposed for the determination of terpens in white wine showed satisfactory
linearity, precision and detection limits. This procedure is a simple, fast and inexpensive method that reduces the organic solvent use and extraction time. Therefore, it can be
used for a high-throughput approach. This method has been applied to evaluate the production of terpen derivatives by wine microorganisms during the fermentation of a
Chardonnay must. Interestingly, all the studied strains are able to produce terpen derivatives. One Starmerella bacillaris strain has stood out from the rest of the screening,
and produces the highest amount of geraniol, linalool and a-terpineol. It could be interesting to estimate if the production 1s related to the presence of precursors in the must,
or if 1t 1s due to their de novo metabolism.
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