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Difference analysis of the quality of Xiaoqu light-flavor Baijiu brewed with different varieties corn
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Abstract: To analyze the quality differences of Xiaoqu light-flavor (Qingxiangxing) Baijiu brewed with different varieties corn, the Xiaoqu light-flavor
Baijiu was brewed with 4 varieties of corn (numbered as CYN912, CD716, CD6306 and CD99). The physicochemical indexes and sensory quality of
corn were analyzed by conventional detection methods. The volatile flavor substances were analyzed by gas chromatography (GC), and the correlation
between the physicochemical indexes of corn and the significantly different volatile flavor substances (P<<0.05) was analyzed. There was no difference
in starch, protein and fat contents of different varieties corn. The amylose content of sample CYN912 was relatively low (9.1g/100 g), while the amylose
content of the other three samples was relatively high (20.1-24.0 g/100 g). A total of 28 volatile flavor substances were detected in Xiaoqu light-flavor
Baijiu brewed with different varieties corn, among them, the contents of isoamyl alcohol, B-phenylethanol, ethyl caproate, isoamyl acetate, ethyl formate,
butyric acid and caprylic acid were significantly different (P<<0.05). The sensory evaluation results showed that the sensory score (89, 87 and 92) of Baijiu
samples with high-amylose corn CD716, CD6306, and CD99 was superior to that of Baijiu sample with low-amylose corn CYN912 (84). The results of
the correlation analysis indicated that the contents of amylose in corn was extremely significantly positively correlated with four significantly differential
volatile flavor substances such as isopentanol, ethyl caproate, isopentyl acetate, and butyric acid (P<<0.01), and extremely significantly negatively cor-
related with ethyl formate (P<<0.01).
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Table 1 Physicochemical indexes of different varieties corn and liquor yield
eSSl % VEB/ (g-100 g") HEEVER/ (g-100 g) A T/(g-100 g") e/ (g-100 g") H /%
% BB VE A CYN912 61.7 9.82 4.6 51.5
CD716 61.5 20.6 9.58 4.8 41.6
1 L% VE B CD6306 63.2 20.1 7.65 4.4 37.1
CD99 63.1 24.0 8.24 4.4 50.7
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Fig. 1 Composition of volatile flavor substances in Baijiu samples
brewed with different varieties of corn
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Fig. 2 Principal component analysis results of volatile flavor substances
in Xiaoqu light—flavor Baijiu samples brewed with different varieties
(a) and different amylose contents (b)
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Table 2 Significantly differential volatile flavor substances in Xiaoqu
light—flavor Baijiu brewed by with different varieties of corn
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Table 4 Correlation analysis of physicochemical indexes of corn and
significantly differential volatile flavor substances
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