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ABSTRACT: Objective To explore the influence of different storage environment on the stability of Dendrobium
officinale blended liquor (DBL). Methods The stability of DBL was evaluated by measuring the appearance, flavor,
functional composition and antioxidant of DBL under different storage environment. Results During the 12 weeks
storage period, low temperature (—10°C) storage was most beneficial to maintain the stability of the appearance, content
of functional components and antioxidant activity of DBL, and helped to retain the medicinal fragrance and reduce the

distiller’s grains taste. However, the sense of harmony and refreshing became worse, while the overall sensory changes
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of DBL during storage were not obvious and the total content of flavor components decreased slightly. High temperature

(45°C) storage had poor stability in maintaining the appearance, the content of functional components and the

antioxidant activity of DBL, but it was helpful for the overall sense of DBL, especially the improvement of harmony,

freshness and aging fragrance. Moreover, the content of aldehydes and esters in DBL decreased, while alcohols and

acids increased. Light could seriously damage the appearance, flavor, content of functional components and antioxidant

activity of DBL. The change trends of various flavor components were similar to that of the high temperature storage,

and the total content of flavor components also decrease significantly. Conclusion This study has found that storage at

low temperatures (—10°C) is most conducive to maintaining the stability of the DLE, as well as helping to retain the

medicinal aroma and weaken the bad taste. It provides a reference for selecting suitable storage environment and

improving shelf life of blended liquor industry.

KEY WORDS: Dendrobium officinale blended liquor; liquor stability; storage conditions; flavor components;

antioxidant activity
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Dendrobium total flavonoids (C) and dendrobine (D) in the DBL
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