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Study on quality grade discrimination of fuyu flavor liquor
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(COFCO Nutrition and Health Research Institute, Beijing Key Laboratory of Nutrition & Health and Food Safety,
Beijing 102209, China)

ABSTRACT: Objective To establish a quality distinction method of fuyu flavor liquor by ultra performance liquid
chromatography-quadrupole/electrostatic field orbitrap high-resolution mass spectrometry coupled with principal
component analysis (PCA) statistical method. Methods Liquor samples were detected by ultra performance liquid
chromatography-quadrupole/electrostatic field orbitrap high-resolution mass spectrometry after filtrated by 0.22 pm
filter. The substances in liquor were analyzed by high resolution mass spectrometry in FullMS-ddMS2 mode. The
results were directly identified by a database (including 158 flavor compounds) established through mzCloud
spectrum library and the data were analyzed by PCA. Results Seventy-three kinds of components in 52° fuyu liquor
could be directly identified by database comparison, and a good distinction could be observed between Al and A2,
A3 of fuyu flavor liquor. Conclusion The method is simple and rapid, which provides a new way for the quality
grade discrimination of fuyu flavor liquor.
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