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Change of volatile flavor components of Fuyu-flavor original Baijiu under different ageing conditions
PENG Dejun, LONG Junyong, ZHANG Qingguo, LIANG Chaoyu, ZHONG Hui, XIAO Chengzhi*
(Jiugui Liquor Co., Ltd., Jishou 416000, China)

Abstract : In this study, using the superior and first-grade Fuyu-flavor original Baijiu as the research objects, which were aged for 540 d in different
containers (large tanks and pottery jars) and different environments (static and air compression, open-air and indoor, sunny and dark). The sensory quality
and the content of volatile flavor components during the ageing process were analyzed, and cluster analysis (CA) was conducted based on the test results.
The results showed that under each ageing method, the total acid and acetal of the Fuyu-flavor original Baijiu increased, the total ester decreased, and
the acetaldehyde first increased, then decreased, and then increased again. The results of sensory evaluation and cluster analysis showed that the quality
of superior original Baijiu was better when aged in sunny pottery jars for 540 d, with the contents of total acid and acetal increasing by 250 mg/L and
370 mg/L, respectively. The contents of total ester, acetaldehyde, ethyl acetate, ethyl hexanoate and ethyl lactate decreased by 370 mg/L, 50 mg/L, 220 mg/L,
250 mg/L and 160 mg/L, respectively, and the contents of acids, alcohols and esters were all higher than those aged in large tanks. The quality of
first-grade original Baijiu was better when aged in large open-air tanks for 180 d, followed by indoor static ageing. The total acid and acetal contents
increased by 380 mg/L and 280 mg/L respectively. The contents of total ester, acetaldehyde, ethyl acetate, ethyl hexanoate and ethyl lactate decreased
by 290 mg/L, 20 mg/L, 210 mg/L, 200 mg/L and 230 mg/L, respectively, and the contents of alcohols and esters were higher than those in open-air
ageing.
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Table 1 Sensory evaluation results of the aging process of Fuyu—flavor original Baijiu under different ageing conditions
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Table 2 GC-FID detection results and odor description of volatile flavor components of Fuyu—flavor original Baijiu
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