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Abstract: The aroma compounds of Litchi wine were analyzed by head space solid-phase micro-extraction (HS-
SPME) coupled to gas chromatography-mass spectrometry (GC-MS) . Extraction characteristics of three different coating of

extraction fibers were compared. The results indicated that the 65 um PDMS/DVB was the best in the same experimental

conditions.
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Tab.1 Comparison of kinds of aroma components identified in Litchi wine extracted by different extracted fibers
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Tab.2 Comparison of quantities of major aroma components in Litchi wine extracted by different extracted fibers
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