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ABSTRACT: Chinese Baijiu is riched in different flavor components, the contribution and influence mechanism of
most flavor components are still unclear. With the rapid development of modern instrumental analysis technology and
flavoromics technology in the research of Baijiu flavor chemistry, flavoromics as the main research strategy plays an
important role in the flavor analysis of Baijiu. Establishing an application system of flavoromics and strengthening
the scientific understanding of flavor are conducive to the exploration of flavor components and the analysis of
characteristic flavor in Baijiu. This paper classified, summarized and looked forward to the modern instrumental
analysis techniques which applied in Baijiu flavor analysis in recent years. In addition discussed the research
strategies, challenges and the problems, which restricting the development of instrumental analysis techniques in
flavoromics research of Baijiu. This paper aims to provide ideas and references for the research of flavoromics and
the improvement of Baijiu quality.
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Table 1 Research status on flavor components and flavomics of Baijiu
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Table 2 Comparison of principles, advantages and disadvantages of chromatographic techniques for the separation of
flavoring substances in Baijiu
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Table 3 Comparison of principles, advantages and disadvantages of mass spectrometry and its coalesced techniques for
identification of flavor components in Baijiu
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Table 4 Comparison of principles, advantages and disadvantages of common pretreatment methods in the study of
flavor components in Baijiu
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