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Research progress on the formation mechanism and regulation methods
of bitter compounds in Huangjiu

YU Hai-Yan, XIE Jing-Ru, XIE Tong, TIAN Huai-Xiang"

(School of Perfume and Aroma Technology, Shanghai Institute of Technology, Shanghai 201418, China)

ABSTRACT: Huangjiu contains dense ester aroma and bittersweet taste, leading to the unique flavor, which is the
crucial part of its quality. Temperate bitter taste can stimulate consumers’ desire to drink and set off the characteristics
and style of Huangjiu, while persistent bitter taste will affect the overall flavor and quality of Huangjiu.
Comprehending and grasping the prime bitter compounds and their sources can help to regulate the abnormal
bitterness of Huangjiu. This study analyzed the bitter taste of Huangjiu from the perspective of alcohol, amino acid
and bitter peptide, and elaborated the possible formation mechanism and identification method of these bitter
compounds. According to the research progress of bitter taste of Huangjiu, the sources of bitter taste of Huangjiu
were revealed from the aspects of raw materials, Qu and fermentation temperature and brewing technology, so as to
provide a basis for the in-depth study of bitterness of Huangjiu.
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Table 1 Sensory properties of bitter peptides™

g R
wukp PO el A 0 ECs
/(mmol/L) s /(mmol/L)
(BRI LLE)
Gly-Phe 1.2 0.83 73+1.1
Phe-Leu 1.5 0.67 7.2+0.7
Iso-Phe 1.5 0.67 7.4+0.9
Phe-Phe-Phe 0.2 5.00 0.37+0.11
Gly-Leu-Leu 1.5 0.67 49+0.7
Iso-Glu-Trp - - 6.1+2
Leu-Arg-Pro - - 7.6+1.2
Gly-Leu - - 0.031
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Table 2 Comparison on the chemical component of three kinds of rice (%)

hih 44 K4y W HAk MRl ME4E Ry 5 W B Wi BEER WK
Al 13.0 75 6.9 0.6 0.2 0.5 35 109 2.1 0.16 0.05 1.4
K 16.0 76 6.7 0.8 0.2 0.5 8 113 1.6 0.15 0.06 1.4
ik 12.0 79 6.5 0.2 0.4 1.1 12 110 0.9 0.19 0.04 1.7
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Table 3 Bitter evaluation of Chinese rice wine with different Qu
additions and fermentation temperatures

W% WPy FRBRREECC WIRIEAMST
8 2.8 28 2.9
12 2.6 30 3.0
16 3.1 32 3.5
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