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Abstract: This experiment adopts the method of UPLC—Q-TOF-MS to analyze the main ingredient in wine
lees, for better comprehensive exploitation and utilization of the wine lees. The results showed that, by the anal-

ysis identified 23 kinds of chemicals, mainly divided into the following five categories including phenolic acids,

polyphenols, flavonoid and glycoside.
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FREX 10 mg LLERMA , BETF 2 mLEP B, A
1 mL 75 % BB %% 30 min (40 kHz, 500 W), #
HZEZEIR,12 000 /min FHEEL 15 min, B EFBHU
0.22 pm HFLEEMLIE, B4 uL AT UPLC-Q-TOF-
MS R, AR B ERF IR S
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£3,i%kE  Waters ACQUITY UPLC BEH Cys(1.7 pum,
2.1 mmx100 mm); FER 30 C; HEER 4 pL; FishE. 2
fE(A),0.1 %R 40) FB/K W (B), B BEVERE
BN E A 0.4 mL/min, WEIMEVER R LE 1,

*1 WIHEERE
Table 1 Mobile phase elution table

B 1] P/ (mL/imin)  ZHE(AN%  0.1%F BR-7K(B)/%
0 0.400 2 98
2 0.400 13 87
5 0.400 21 79
6 0.400 25 75
8 0.400 31 69
9 0.400 37 63
11 0.400 43 57
12 0.400 49 51
21 0.400 100
22 0.400 100
23 0.400 2 98
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AR 5618 B Waters Synapt G2 HDMS Fi{X , i &
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Fig.1 The UPLC-Q-~TOF~-MS analysis of wine lees
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Table2 The chemical composition analysis table of wine lees

5 mHE/min  JERFH B bt 30923 R B4
1 0.686 150.0133  Neg/Pos 149[M-HJ", 131[M-H~H,0", 113{M-H-2H,0T CHeOs tiiEa.
2 1.088 134.0287  Neg/Pos 133[M-HJ, 116[M-H—OH]", 88[M-H-COOH]" CH:Os ERB
3 1216 148.0296  Neg/Pos 147[M-HJ", 129[M-H~H,01", 103[M-H-COO T CH,0, PIRERR
4 1412 170.019 7 Neg/Pos 169[M-H[", 152[M~H-OH T, 125[M-H-COOT C;Hs05 BRTH
5 1.843 154.025 8 Neg 153[M-HJ", 136{]M-H-OH", 109]M-H-COOT C:HsO4 FILERE
6 2.447 2280867  Neg/Pos 227[M-HJ, 210[M~H-OHT-, 209[M-H-H,0}" CiH ;05 SE 7.4
7 2.515 578.1384  Neg/Pos 577[M-HJ, 559[M-H-H,0]", 533]M~H-CO,] CxHx0r FHEBR
8 2.811 290.075 3 Neg 289[M-H]", 245[M-H-CO,J", 179[M-H-CH0,] CisH1i06 RILKE
9 3.131 180.042 3 Neg 179[M-HJ, 162[M-H-OH", 134{M-H-COO CoH;0, MRHERR
10 3.389 290.076 0 Neg 289[M-HJ", 271[M~H-H,0], 245[M-H-CO,J- CisH,406 ILE#E
11 3.611 2440739  Neg/Pos 243[M-HJ, 225[M-H-H,0 , 207[M-H-2H,0]" C1Hp0, HEZEE
12 4215 198.045 3 Neg/Pos 197[M-H[", 180[M-H~0H],243[M-H+HCOOH} CsHyOs BTER
13 4393 302.008 9 Neg 301{M~H[", 284[M-H-OHT", 265[M-H-2H,0] CiHOs B
14 4778 478076 0 Neg/Pos 477[M-HJ, 460{M-H-OHT", 301{M-H-CsH;O0¢]- CuHiOn W R-3-0-HEHER
15 5.985 318.0327  Neg/Pos 317[M-HJ", 299[M-H-H,0[ , 281[]M-H-2H,0] CisHio0s TR
16 7.484 302.037 9 Neg 301[M-H[", 283[M-H-H,0[", 265[M-H-2H,0]" CisH 607 WEE
17 7.963 906.270 6 Neg 905[M-H[, 887[M-H-H,0T, 811[M~H-CHO] CsHeOp VitisinC
18 8.587 454.132 1 Neg 453[M-HJ",435[M-H-H,0T", 409[M-H-CO,] CoH06 trans-g—viniferin
19 9.004 286.039 1 Neg/Pos 285[M-H]", 268[M-H-OH|", 249[M-H-2H,0]" CisH 005 =30
20 11970 3172777  NegPos  318[M+HJ*,300[M+H-H,0T",256[M+H-CO—20H"  C\H0;" BESE
21 13318 479.265 8 Pos 480[M+H]*, 515[M+H+CLT*, 353[M+H+Cl~Gle]* CxHxOy'  Petunidin-3-O—glucoside
22 13.733 390.364 5 Pos 391[M+H]*, 373[M+H-H,0]", 229[M+H-Glc]* CalHxOy  BEAM-3-0-HHET
23 14.115 463.127 9 Pos 464[M+H]', 498[M+H+CI T, 302[M+H-Glc} CoHnOy' AHE-3-0-HEHH
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Fig.2 The chemical structure of composition in wine lees
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