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Abstract: Soaked wine was prepared using jaboticaba fruit as raw material, the effect of different soaking time on the active
ingredients contents and antioxidant activity of jaboticaba soaked wine were studied. The volatile constituents of jaboticaba soaked wine
in different soaked time were also analyzed in order to elucidate its characteristic flavor substance. The results showed that the contents
of phenolic compounds in jaboticaba soaked wine were increased with soaking time. When soaked for 3 month, the phenolic contents of
jaboticaba soaked wine reached the highest point, the total phenolics, total flavonoid and proanthocyanidins contents of the soaked wine
were 1581.11 mg GAE/L, 352.20 mg CE/L and 140.96 mg EPE/L, respectively, which had no significant differences compared with the
soaked wine for 6 month. The changes of antioxidant activity of the soaked wine were consistent with the variation trend of phenolic
substance content. The ABTS, DPPH and FRAP antioxidant activity of jaboticaba soaked wine were better than other soaked time of
wines, the contents are 697.02 mmol TE/L, 428.97 pmol TE/L and 19.97 mmol Fe?'/L, respectively. Alcohols, hydrocarbons, esters and
aldoketones were four main identified volatile constituents in jaboticaba soaked wine. Phenethyl alcohol, 1-hexanol, ethyl caprate and
ethyl caprylate were important flavor substances of jaboticaba soaked wine. In summary, the best soaking time of jaboticaba soaking
wine was 3 months, and the content of active substances, antioxidant activity and flavor substances of soaking wine reached the best
level.
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Table 2 Volatile aroma compounds in jaboticaba soaked wine at different soaking time

T 4 A el ke (21
18] /min 1A 24A 3INA 6 1A
2-FH, 1-AEE 4.832 47.53£0.07  50.36+0.14  63.74+3.31 62.39+2.36
2-WH, 1-THE 2781 40.66+1.58  24.86£1.58  35.52+1.94  40.23+2.45
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S 4.96 19.80+0.21 20.85+2.62  44.27+0.94  34.05+0.21
LN 9.367 21.79+1.10  21.03£0.62  23.84+0.64  26.3242.38
3-FA, Ak 13.357 22.6+1.32 21.76+0.26 23.89+0.4 25.21+0.32
N 1-+—2 M 13.927  148.41+0.72 136.49+1023  115.64+3.4  135.36+2.56
10-F 4, HRAELRN 14.993  16.69+0.08 9.96+0.75 13.41£2.63 12.15+0.3
5-F Rk 15.541 43.54+1.32 45.02+2.87 55.87+308 66.31+3.13
+=% 16.714  47.970.81 43.85+3.5 35.12+0.01 40.58+2.31
+ ez 21.24 41.26+0.3 81.4245.57  96.35+6.65 86.98+1.54
+ A28 22,568  13.63%0.57 9.18+0.46 11.2+0.51 15.69+0.31
8% 24.94 16.44+0.12 9.94+0.75 20.23+2.02 15.32+1.21
3-W ok -1-T B L ER AR 8.005 25.66+£0.48  29.87+0.59  27.39+1.44  30.26+0.44
2-W k1T B L ER AR 8.018 7.69+0.38 6.3+0.25 6.12+0.55 5.98+0.25
T8, ZCB 16.141 3.10+0.02 3.12+0.03 5.57+0.02 6.14+0.21
FB, THs 16.594 = 3147+0.86  27.73+2.31 35.77+6.54  40.68+1.48
” R, THs 21.339  44.31x0.71 39.87£1.06  70.09+0.72  68.66+2.35
BB T A+ ook A By 27.038 2.54+0.06 3.45+0.95 3.4+0.27 5.6+0.05
+ o % LB 27.719 4.87+0.11 7.23+0.66 4.01£0.02 9.86+0.12
+ > B s 30.275 9.49+0.23 46.94+1.23 65.70£5.12  66.26%6.12
HiEg 6- LA F-3- 4 g 18.115 9.76+0.02 6.95+0.03 11.64+0.1 10.39+0.1
FEF T+ I A B 25.45 1.63+0.13 2.88+0.82 4.25+0.37 3.98+0.24
W 2-F 1 11.178 6.86+0.14 7.83+1.53 8.49+0.04 8.32+0.29
3,7-= 9 Jh-6-F i 21.686 6.98+0.23 8.08+0.38 9.68+0.32 10.32+0.14
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