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Abstract 

Fermented beverages are at least as old as the earliest 

civilizations and are consumed in  many cultures; they consist 

of wines, beers, mead and other products. In addition to wine, 

widely produced in the Alto Adige region (Italy), other 

fermented drinks are made on a small scale by several local 

enterprises. The aim of this study was to support the local 

production of fermented beverages, exploring the possibility to 
apply a common method to measure the volatile organic 

metabolites generated during fermentation. The matrices 

considered were cyders, oat beer and mead. Cyders and oat beer 

were made using three and two different yeast respectively. 

Mead was produced using two different honeys (honeydew 

honey and blossom honey). The products have been evaluated 

investigating the chemical standard parameters (°Brix, pH, 

residual sugars, ethanol);  the volatile organic compounds 

(VOCs) were analyzed to better understand the differences 

between fermented beverages made starting from similar 

matrices and to connect the chemical results to the flavor 

quality outcome. A GCMS-QP2010 SE gas chromatograph 
mass spectrometer (Shimadzu) was used for VOCs analysis. 

The compounds were  separated on a capillary ZB-WAX 

column (30 m x 0.25 mm i.d. x 0.25 μm); headspace was 

sampled using 2-cm DVB/CAR/PDMS 50/30 μm fibre from 

Supelco.The method used allowed to analyze different 

fermented matrices for a qualitative analysis with the 

identification of specifics compounds related to the different 

yeasts or the different used honeys. We were able to identify 36 

compounds in cyder samples, 40 compounds in oat beer and 62 

compounds in mead. These results will allow us to better 

understand the local products and to contribute to the overall 
quality of the final product. 
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