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ABSTRACT: Gas chromatography-olfactometry (GC-O), quantitation, calculation of odor activity values
(OAVs), aroma recombination, and omission experiments of flavor compounds of Chinese liquor (baijiu) were
reviewed in this paper. GC-O technology has been applied to the strong aroma (nongxiang), light aroma (qing-
xiang), soy-sauce aroma (jiangxiang), complex aroma (jianxing), laobaiganxiang, and herb-like aroma type
liquors. Quantitation technology included gas chromatography-flame ionization detector (GC-FID) of direct
injection, liquid-liquid microextraction (LLME), solid-phase microextraction (SPME), and stir bar sorptive ex-
traction (SBSE) coupled with gas chromatography-mass spectrometry (GC-MS). After determination of odor
thresholds of aroma compounds from Chinese liquors, OAVs of odor compounds were obtained. Aroma recom-
bination and omission experiments of aroma compounds from strong and light aroma type liquors were re-
searched. Ethyl hexanoate, f-damascenone, and geosmin were important odorants of Chinese liquor.
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Table 1 OAVs greater than or equal 10 odorants in three light aroma type Chinese liquors
OAV’
aroma compounds odor threshold “ FJ BFJ QKJ
27 ethyl octanoate 12.9 391 495 1500
2 1,1-diethoxyethane 2090 200 102 267
56 - S-damascenone 0.12 159 238 96
1 ethyl acetate 32600 65 85 99
13 3-methylbutyl acetate 93.9 63 146 150
17 ethyl hexanoate 553 56 97 139
23 ethyl lactate 128000 38 8 8
9 ethyl butanoate 81.5 22 47 525
11 hexanal 25.5 19 8 32
10 3- ethyl 3-methylbutanoate 6.89 17 7 417
31 decanal 70.8 11 4 8
5 ethyl 2-methylpropanoate 57.5 11 37 149
55 geosmin 0.11°¢ 10 11 11
14 ethyl pentanoate 26.8 10 19 322
12 2-methylpropanol 28300 7 14 10
“46% ,ug/L P FI, (Fenjiu liquor); BFJ, (Baofeng liquor); QKJ, (Qingke liquor)
Hg
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