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Table1 Experiments Data of Flavour Base milk and wine

Peak height ratio C,H,/CH, Gaylussack
LS.CH,0H | C,H.OH | Sample | Addims water motion(al:) | Found of | method
(mé) (m1)
(@| Standard 0.8(gr)| 0.4125 - 10 0.281 | 0.275 | 0.261
curve
@ ” 0.7821 | 0.834 - 10 0.576 | 0.564 | 0.555
® " 0.7868 | 1.197 - 10 0.81 0.809 | 0.8
@ " 0.7775 | 1.786 - 10 1.17 | 1.183 | 1.2
100% Flavour
(B) | Base milk 0.7701 - 10.mf 11 0.558 8.35° 5
1994-R
® n 0.7897 - 10. 11 0.5825 8.90°
added
@ n 0.7843 | 0.517 5. 11 0.628 8.7°
added
" 0.7774 | 0.47 4.03 11 0.556 8.45°
©| Wine 0.7935 - 10 11 0.829 12.6° 10.5°
@ | Fort Wine | 2.7347 - 10 13.5 0.872 45.6° 44.6°
%  Invoice:-- Aleohol 9°
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Fig. 1 Chromatogrum of DLP/PEG Column.
Column Temperature 55°C

H215 ml /min
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Fig .4 Gaschromatograms of Specimen.
Model sample of extract
Model sample before extract
acetone H220me /min
C2HsOH C.T.60C

iso- CsH7OH
®
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Fig.3 Gaschromatograms of Alcohol peak number
are same as Table 1
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