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Fragrance and characteristic components of concentrated-fragrant
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Abstract: In this thesis, the fragrant components of concentrated — fragrant basic wine and principal fermentation materials,
including Daqu ( mixture of aspergillus and yeast) , sorghum, wheat, rice and corn, were comprehensively detected and analyzed.
82types of fragrant components were identified via GC — MS using chromatographic — quantitative characterization method
fabricated on concentrated—{ragrant basic wine;103types of fragrant components were identified via HS—SPME following with
GC-MS characterization fabricated on concentrated — fragrant Daqu ( mixture of aspergillus and yeast) ;170 types, 173types,
162types and 156 types of steaming/boiling fragrant compounds were detected separately from brewing used sorghum, wheat,
rice and corn of concentrated—{fragrant white wine via SDE following with GC—MS characterization. Above results preliminarily
confirmed the critical fragrant ingredients in wheat, sorghum, rice, corn and Daqu ( mixture of aspergillus and yeast) . Volatile
compounds in basic wine and fermentation materials include but not limited in esters, acids, alcohols, ketones, aldehydes,
aromatic series and pyrazines.Objectively demonstrating, following 34 compounds , including 3—methyl—butyraldehyde , furfural ,
2-pentanol ,2 - pentanone , 3 — hydroxy — 2 — butanone , n— hexanol , acetic acid, valeric acid, caproic acid, octanoic acid, ethyl
acetate , ethyl palmitate, ethyl oleate, ethyl linoleate, benzaldehyde, 2 — heptanol, 2 — heptanone , n— heptanol, ethyl lactate , ethyl
myristate , isobutyraldehyde , isobutanol , n—butanol ,2—butanone ,2 ,3-butanedione , propionic acid , isobutyric acid , butyric acid,
isovaleric acid,nonanoic acid,2,3-butanediol, butyl butyrate, ethyl caproate and lauric acid ethyl ester, wereco— components
contained in concentrated—fragrant basic wine and fermentation materials. Above compounds then dissolve into liquor directly
during distillation or indirectly after ferment.The aroma ingredients inside of fermentation materials are the main source of wine
fragrance which determines that fermentation materials were playing key roles in flavor and quality formation of white wine.In

this thesis, the original source and formation approach of complicated fragrant compounds in white wine were firstly investigated
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P AL I 4 A GC HERE 1A 3 min, R T2 IR
J¥ 250 C, FH] GC-MS Jrkpb A g™

1.2.2.2 AAHEIE- 5% (GC-MS) A & F3h
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M IHRERTR S 85 C LR E 1 min, FELL 5 °C/min
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Table 1  Analysis of aroma ingredients in wheat,sorghum,rice and corn
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EGIES S 0.060 0.145 0.080 0.361 3-F T 0.004 0.002 0339 +
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Table 2 Analysis of aroma ingredient in scent of concentrated—fragrant Daqu( mixture of aspergillus and yeast)

femmts IR g gy TR P HA A

. () (%)

3T RE 1.650 a2 ik 0618 L 0053
2-TEOk 2.532 TRTHE 0366 U S 13.90
2- FHk-1-TT 0.883 2T 0.922 AL 0,006
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# 0831 4-THAOAT 0560 2 7 6 TSI 0,005
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1,2- R 0.499 7. 2730 | 3 0505
REEREY 4.069 2— LR 0.640 23— S
MEE 0.302 3- TR 0.521 JY 1732
3R 0.070 4- LR R 0.811 2- - JubemE 0.601
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AR i AR i ARXT B
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2- 2 PSRN 0.131 A7 0.173 3- 32— O 0.736
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Table 3 Analysis of aroma components in Luzhou flavor base liquor( mg/100 mL)
Rt B GRS URER/ER G B GRS
2 15.40 TR T PR 0.24 2-THE 5.54
E s 0.21 H R 2 TR 3.20 EAEE 30.66
T 1.16 LR T + 40T 116.02 ST 17.50
2-HE TR 1.76 HR L1 5.12 2- K 16.80
3-HEETmE 5.33 F TR LR 1.90 IET R 3.66
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