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Biosynthesis of aroma compounds in grape berries: development of a novel practice
for aroma compounds in wine

SUZUKI, Shunji
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S-(3-hexan-1-ol)cysteinylglycine, which are proposed as the flavor precursors of
3-mercaptohexan-1-ol (3MH) in grape berries, was detected using liquid chromatography-tandem mass
spectrometry. Synthesis of 3MH precursors was catalyzed by glutathione S-transferases (VvGST3 and
VWGST4). Accumulation of 3MH precursors was enhanced in berries treated with various environmental
stresses in accordance with upregulation of VGST3 and VvGST4 gene expression. 3MH precursors were highly
accumulated at 16-18 weeks post-flowering. The accumulation of 3MH precursors in berries increased in
early morning and decreased during the day.
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S-3-(hexan-1-ol)-glutathione
S-3-(hexan-1-ol)-L-cysteine
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LC/MS/MS LC-20A Prominence HPLC
APl 3200 QTRAP
LC/MS/MS Applied Biosystems
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