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Research progress on detection method of brandy components

XIE Ai-Hua", XIONG Han-Hong, SUN Wen-Jia
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ABSTRACT: Brandy is one of the world famous distilled spirits. It is distilled from the fermentation products of
crushed juice of grapes and some other fruits, and then stored in oak barrels. Brandy produces a large number of acid
esters, aldehydes and alcohols in the process of fermentation. The types and content of volatile non-volatility
components such as acids, alcohols, aldehydes and esters are directly related to the quality of brandy. In addition,
there are different mineral elements such as copper and phosphorus due to the differences in origin or distillation
process. Therefore, the study on the detection methods of the main components in brandy is great significance to the
determination of the brandy quality, the identification of the true and false brandy, the market benign competition and
food safety. This paper summarized the present situation of analysis and detection of volatility non-volatility
components and mineral substance components in brandy. It provided a feasible reference for identification of true
and false, age and origin of brandy, grading of quality and monitoring of risk components.
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