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Change rules of ingredients of the heavy-flavor liquors with different ages

CHEN Tong-Qiang, LI Can", WANG Liang-Liang, WANG Xiu-Yi

(Hunan Institute of Food Quality Supervision Inspection and Research, Changsha 410000, China)

ABSTRACT: Objective The typical representative of the heavy-flavor liquor--Jiugui liquor was taken as research
object, to study the changes of component indexes of heavy-flavor liquors with different ages. Methods The
changes of 20 kinds of main compositions in 52° liquor of New production and storage of 0.5-30 years along with the
change of age were systematically studied, and its pH value and conductivity were analyzed. The samples were
analyzed by gas chromatography and quantitative by internal standard method. Results The relations between
storage time and total acid, total ester and various alcohols were revealed in this study. With the extension of storage
time, the content of total esters and lower alcohols decreased, while the content of total acids and higher alcohols
increased. Conclusion The established regular has good stability and excellent forecast capability, and provide a
effective basis for the prediction of liquor age.
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Fig.3 GC spectrum of standard components for liquor analysis

120 13 1
100 14
82 80 !
1
15
¥, |
6 11 1
20 23 \a 547 k %1 ,
0
20 22

8 10 12 14 16 18
fisf 8] /min

24

Bl 4 2 AREARA B R GC i
Fig.4 GC spectrum of components in heavy-flavor liquor with
two years

K5 p-RZEEbRER GC ik
Fig.5 GC spectra of the standard of beta-phenylethanol

40 PHELBE
eTJ 30
o 20

10

L ,.J__I\h _L;\._}\__J‘— e T
ofl—A—
21 22 23 24 25 26 27
(8] /min
K6 JFET p-IR OB GC G
Fig.6 GC spectra of beta-phenylethanol in sample

4 & ®

WFFE T AR A 2 I A M R AR SRR A pH{EL, R
S8 N L AR A B 0 A LA . Sl AN [ A
RRARAR B P10 B SO BT 0 55 FERT IR AT G i s A LA,
O FREAR A B I I B TN, HA Y P SR A
BRI AN E

®1 TRIBRBRBEIEFTRETHMNESER

Table 1 Contents of main aroma compounds in Jiugui liquor with different ages

T IS /4 0 0.5 1 1.5 2 25

3 5 8 10 12 15 20 30

LWROER/(g/L)  1.18  1.18  1.15 1.14 1.14 1.09

P/ (g/L) 0.28 028 027 025 0.26 0.24
AR /(g/L) 0.12  0.12 011  0.10 0.10 0.09
WERZME/(g/L)  0.15 015 0.14  0.14 0.13 0.13

fh T EE/(g/L) 0.18 020 0.19 023 0.24 0.23
THRCER/(g/L) 046 045 045 043 0.40 0.40

IETSEE/(g/L) 0.19 020 0.18 0.20 0.22 0.23

ST HE/(g/L) 0.10 0.10 0.12 0.13 0.12 0.15
RERZMWE/(g/L) 017 018 017  0.16 0.15 0.15
IE TB/(g/L) 0.11 0.0 0.12 0.13 0.15 0.15

SIREE/ (g/L) 0.10 0.10 0.12 0.13 0.12 0.15

ABLWE/(gL) 075 075 074 072 0.73 0.70

1.07 1.05 1.01 0.97 094 090 0.85 0.77

0.24 0.21 0.18 0.15 0.15 0.13 0.12 0.10
0. 08 0.08 0.07 0.06 0.05 0.05 0.04 0.02
0.12 0.09  0.09 0.08 0.06  0.05 0.03 0.02

0.26 0.28 0.30 0.29 032 033 0.35 0.37

0.41 0.35 0.30 0.28 026 0.23 0.20 0.15

0.24 0.25 0.31 0.29 0.30  0.32 0.36 0.39

0.18 0.20 0.25 0.27 0.28 0.30  0.32 0.35
0.14 0.13 0.11 0.10 0.10  0.08 0.05 0.02
0.17 0.21 0.27 0.30 032 035 0.38 0.42

0.18 0.20 0.25 0.27 0.28 0.30  0.32 0.35

0.70 0.68 0.65 0.63 0.60  0.57 0.53 0.48
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/AR 0 0.5 1 1.5 2 2.5 3 5 8 10 12 15 20 30

CLR L TiR/(g/L) 1.13 1.13 1.12 1.10 1.08 1.05 1.03 1.00 0.95 0.92 0.88 0.85 0.80 0.73

SEMR L TR/(g/L) 0.16 0.16 0.15 0.16 0.14 0.13 0.13 0.12 0.10 0.10 0.08 0.06 0.04 0.02

ZTRI(g/L) 0.18 0.18 0.19 0.20 0.22 0.22 0.23 0.25 0.27 0.28 0.29 0.32 0.34 0.35

B4R TR/ (g/L) 0.17  0.17 0.16 0.16 0.15 0.14 0.14 0.12 0.10 0.09 0.08 0.06 0.04 0.03

c.fR/(g/L) 0.38  0.38 0.39 0.42 0.44 0.46 0.47 0.50 0.54 0.59 0.63 0.71 0.80 0.95

B-AR N (g/L) 0.09 0.08 0.09 0.10 0.10 0.12 0.13 0.15 0.16 0.20 0.25 0.32 0.40 0.49

BRI 1.82 1.80 1.79 1.79 1.75 1.70 1.68 1.60 1.52 1.49 1.45 1.40 1.30 1.22

(g/L)
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