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Table I  Aroma threshold and aroma descriptor of volatile sulphur compounds'"’
Off-Flavor Compouds Flavor Compouds

Compound Threshold Aroma descriptor Compound Threshold Aroma descriptor
Hydrogen sulfide 10 -80 pg/L Rotten egg 4MMP 3 ng/L Black currant,box tree, broom,
Methanethiol 0.3 pg/L Onion, Cooked cabbage 3MH 60 ng/L Passion-fruit, grapefruit
Ethanethiol 1.1 pg/L Onion, rubber, natural gas 3MHA 4 ng/L Passion-fruit, box tree
Dimethyl sulfide 25 pg/L Asparagus, corn , molasses Furfuryl thiol 0.4 ng/L Roasted coffee , wheat bread
Dimethyl disulfide 15 pg/L Cooked cabbage, onion Benzothiazole 50 ng/L Smoky , flintstone
methionol 500 wg/L Cauliflower, potato , cabbage , Thiazole 38 pg/L Popcorn , peanut
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Vasconcelos 1. Volatile sulphur compounds in wines

83-108.

Metabolism and gene regulation of important volatile

sulfur compounds in wine-A review

Jie Ma, Yanlin Liu "~
College of Enology, Northwest A&F University /Shaanxi Engineering Research Center for Viti-viniculture, Yangling
712100, China

Abstract; Wine microbes can produce volatile sulfur compounds during wine fermentation. The main volatile sulfur

compounds found in wine are hydrogen sulfide,sulfides,thiol, thiolesters, sulful-containing fusel alcohols, sulful-containing

heterocycles and “ fruity volatile thiols”. They can affect the wine flavor dramatically. Metabolism pathways and related

gene regulations of these compounds are discussed in this review. This review also proposes that research on wine microbes

is an effective way to increase concentrations of flavor compounds in wine and inhibit undesirable off-flavor compounds at

the same time.
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