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Research on Aroma Components of Multiple Grains Luzhou-flavor Liquor Special Maize

GOU Cai-ming' ,XIE Zheng-min® LIAN Shun-cai® (1. Yibin Academy of Agricultural Sciences, Yibin, Sichuan 644000 ;2. Technology
Center of Wuliangye Co. ,Ltd. ,Yibin,Sichuan 644007)

Abstract

corn varieties for winemaking. [ Method ] The aroma components of maize were extracted by the simultaneous distillation extraction method

[ Objective ] The research aimed to analyze the effect of corn on the aroma of multi-grain Luzhou-flavor liquor,and screen out the

(SDE) and headspace-solid phase micro extraction method (SPME) and then analyzed by GC-MS with large volume direct injection sampler.
[ Result ] Ninty-nine compounds were founded and identified from sorghum,including 18 hydrocarbons, 13 aldehydes, 15 carbonyl compounds,
12 alcohols,7 acids,9 esters, 13 aromatic compounds,3 phendic derivates and 9 mixed-loop compounds. The principal constituents of aroma
were trans-2-trans-4-decadienal (1.12% ) ,2-mehtoxy-4-vinylphenol (2.50% ) ,2,3-dihydro- benzufuran (1.98% ) etc. Therefore, corn was a
raw material for aroma substances such as alcohols, aldehydes, ketones, phenols, heterocyclics and aromatics of Luzhou-flavor liquor, and was
not the main raw material for acids,esters and hydrocarbons. [ Conclusion ] Through the comparative analysis of the cooking aroma components
of different corn varieties, it is found that the amount and type of the aroma of Yi 7008 and Zhongwangyu 88 are not much different from those
of the original northeast corn varieties,and can be used as a special corn raw material for Luzhou-flavor liquor. Corn varieties should not be

used as special raw materials for Luzhou-flavor liquor.
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Fig.1 The ion current of aroma components of Yi7008 by SDE(a) and SPME(b)
F1 RRFBERENEEMZEDERNE 7008 ZEESHS
Table 1 The aroma components of Yi7008 by SDE and SPME

R 5 fi AR A
B LEMATR Relative content//% | A4 Relative content//%
Type Compound E—— pma | N Compound S—— p—
name I”J H‘J 7%V *Hﬁ&zﬁ yp name IUJE‘J 7% *HTJ‘LP/V($
#HEE: SDE Hts: SPME #HE: SDE - B SPME
j=2s + =k 0.75 122 Acids EEEA A 0.24
Hydrocarbons + =k 0.10 IR 0.33
Tk 0.16 R A 37.62 52.34
+ ke 0.08 9-FNIER 0. 64
BWAYS 0.24 0.44 RN 0.50
RS 0.16 0.30 TR 9.53 9.92
RWIRS 0.25 0.33 RIAGH 25.43 9.85
T 0.28 0.22 41t Total 7 74.29 72. 11
N 53 0.58 0.39 FEZE Esters LR LT 0.03 0.13
—t+k 0.21 0.50 TR 0.22
Z 0.13 0.47 N RER T 0.06
Tk 0.06 0.37 A 0.23
B AN 0.13 0.60 FrtRER R 1.12 0.97
| 0.04 THER R 0.11
2-ZH-3-F-13-C =4  0.08 TR 2. TR 0.40
1= 0.04 V3 R PP g 0.20 0.27
-1\ 0.40 IR . i 0.76 0.95
R 0.21 41 Total 9 3.13 2.32
43 Total 18 3.90 3.60 W2 Alcohols -3 0.14 0.12
2% Ketones 3-HR-2-T /&R 0.03 1-CU % 0.62 0.36
CL IR 0.03 1 -2 M -3 0.19
3-FHE-2-TH 0.12 2,2, 4-=HI-2-FH-1-B  0.15
2,3-3¢ 0.03 1 0.02 0.11
6—H J—5- P2 0.06 2,6- " HIRIR OB 0.15
3 —2— M 0.04 0.21 2 0.05

TR
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gR1
N AFX 5 N AT B
e EYAIR Relative content//% P EYAIR Relative content//%
T Compound - 1T Compound . —
ype name [ s} 2 AR ype name [RIE 7205 AR
#HE: SDE - Hts: SPME #HE: SDE B SPME
3-T -2 0.04 0.19 2Bk F 0.08
3,5, 5-=HH-2-FMH-1-  0.05 -/ 0.13
6-FHE-3 5P J—2-fil 0.06 3,3,6-=H¥-1,5-Pi M-4-F  0.05
2 0.05 AR 0.25 0.23
24 ~b— 2L il 0.13 6,10-_H1 -5 9-F—J-2-B 0.08
a— % 0.15 A1t Total 12 1.91 0.82
6,10-—F -5 9 —J@-2-f 0.54 S N E 0.15
e 0.20 0.47 Heterocyclics 2R HE K IR 0.15
6,10,14-=H3-5,9,13—1 0.50 4—F 3k — — S R IR 0.03
k-2 ) 5-C )-S5 - A kImER 0. 14
A1t Total 15 2.03 0.87 FE I gEmR 2.67
{2 L 0.51 0.29 2-Z T FE L 0.05
Aldehydes FE 0.06 5—pk— — Uk g 0.27 0.39
2- B T 0.27 2,3- AR I 1.98 5.16
BN 1.12 0.21 LIS 0.21 0.56
2SI 0.33 ZIRIEIR 0.35
e 0.10 0.11 ORI IR 1.05
2,4—HF T 0.04 A1t Total 9 5.65 7.51
2-T- It 0.64 0.19 22 Benzene %= 0.18 0.42
P Eawig 0.30 |- H—4-H K 0.36
2,4-T Il 0.05 28 0.26 0.50
2 — i 0.11 THHEE 0.05 0.41
2,4-3% "W 1.12 0.17 R 0.06 0.15
FrE 0.06 4.99 1,3,5- = HI4E 5% 0.06
AT Total 13 4.71 5.96 il 0.15 0.44
52 Phenols R 0.05 o 0.67
4-F R 0.03 KT 0.32 0.25
A=A BT 2.50 3.01 2 0.07
A1t Total 3 2.58 3.01 R 0.09 0.23
2 0.18 0.73
KW 0.04
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Table 2 Relative content of cooking aroma components of various corn varieties %
HAE B . Lo oS N ZLIRZE
i s R m% i mk (2 i
Varieties yaroc Ketones Acids Esters Alcohols Aldehydes .
of aroma arbons ocyclics
ZRALE K Northeast corn 99 14. 85 4.48 67. 88 3.52 4.70 10.31 21.12
‘H. 7008 Yi7008 38 18.57 4.88 53.47 7.61 1.92 7.62 18.07
AREE 88 Zhongwangyu 88 90 18.32 4.96 55.16 7.22 2.04 7.51 19.44
ik 7 5 Yunuo No.7 85 20.41 3.80 60. 11 4.49 4.99 8.03 8.26
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