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Analise de compostos volateis responsaveis pelo “carater
Brett” do vinho e a sua incidéncia organolética

Jorge Miguel Simdes Couto

Resumo

0 presente estudo teve como base a quantificacdo de compostos fendélicos volateis,
4-etilfenol (4-EF) e 4-etilguaiacol (4-EG) e do acido gordo volatil, acido isovalérico
através da técnica de cromatografia gasosa com detetor de massas.

O principal objetivo deste estudo foi perceber o papel destes compostos na
alteracdo das caracteristicas aromaticas dos vinhos tintos. Os referidos compostos sao
metabolitos da a¢do fermentativa da levedura Brettanomyces, alvo de varios estudos
devido as suas caracteristicas fisiologicas e a sua capacidade de produzir compostos
que alteram organoleticamente os vinhos. Os aromas produzidos sdao denominados
como “carater Brett”. A quantificacdo dos compostos referidos foi realizada mediante
extracdo liquido-liquido, com recurso a um cromatografo de gases acoplado a um
detetor de massas.

Com base na andlise sensorial, foi possivel tracar o perfil organolético de 10
amostras consideradas interessantes para o estudo, bem como a sua aprecia¢do global
do ponto de vista do consumidor. Efetuou-se também uma analise em componentes
principais com o proposito de ajudar a compreender a relacdo entre os resultados da
andlise sensorial e a concentracao dos compostos volateis analisados.

Também se concluiu que a analise de etilfentis e de acido isovalérico pode ser
realizada nas mesmas condi¢Ges cromatograficas. As concentra¢des de 4-EF e 4-EG e
acido isovalérico estdo correlacionadas negativamente. Também foi possivel concluir
que os etilfendis tém um grande impacto sensorial quando presentes em concentracdes
elevadas.

Palavras-chave
Etilfendis; acido isovalérico; carater Brett; analise sensorial; cromatografia gasosa
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Analysis of volatile compounds responsible for the "Brett
character” in wine and its organoleptic impact

Jorge Miguel Simdes Couto

Abstract

The present study was based on the quantification of volatile phenolic compounds,
4-ethylphenol and 4-ethylguaiacol and the volatile fatty acid, isovaleric acid, using the
gas chromatography-mass spectrometry technique.

The main object of this study was to understand the role of these compounds in
altering the aromatic characteristics of red wines. These mentioned compounds are
metabolites of the fermentative action of the yeast Brettanomyces, which has been the
subject of various studies due to its physiological characteristics and its ability to
produce compounds that organoleptically change wines. The aromas produced are
referred to as "Brett character." The quantification of the mentioned compounds was
carried out through liquid-liquid extraction, using a gas chromatograph with a mass
spectrometer.

Based on sensory analysis, it was possible to establish the organoleptic profile of 10
samples considered interesting for the study, as well as their overall consumer
appreciation. A principal component analysis was also carried out to help to
understand the relationship between the results of the sensory analysis and the
concentration of the analysed volatile compounds.

[t was also possible to conclude that the ethylphenols and isovaleric acid can be
analysed under the same chromatographic conditions. The concentrations of 4-EP, 4-
EG, and isovaleric acid are negatively correlated. It was also possible to conclude that
ethylphenols have a significant sensory impact when present in high concentrations.

Keywords
Ethylphenols; isovaleric acid; Brett character; sensory analysis; gas
chromatography
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