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Research progress on trace flavor components of strong-flavor Baijiu
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Abstract: Strong-flavor (Nongxiangxing) Baijiu distinguishes itself from other aroma types through its unique brewing techniques, including pit mud

solid-state fermentation, continuous residue replenishment, and simultaneous steaming and distillation with grain blending, which contribute signifi-

cantly to its exceptionally rich profile of flavor compounds. Trace flavor components not only impart the essential characteristic aroma and quality to

strong-flavor Baijiu but also enable Baijiu to have health function, offering potential health benefits. The flavor characteristics, healthy flavor compo-

nents, and the influencing factors of their generation were comprehensively reviewed, the formation mechanisms and regulatory mechanisms of these

flavor compounds were systematically revealed, and provided theoretical support for the healthy development of the Baijiu industry.
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Table 1 Detection methods and results of pyrazine compounds in strong—flavor Baijiu
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Table 2 Detection methods and results of aromatic compounds in strong—flavor Baijiu

T Ab #7712

K 23 #r 75 i

6 I &5

R )

HLEHERE (DD

T 2 i AR 3l 2
(HS-SPME )™

W-AEI(LLE )P

VR - T T 2K T
(liquid-liquid
microextraction,
LLME )&%

AURH (% - = T DU ZRRF ER B
(gas chromatography-triple quadru-
pole mass spectrometry, GC-TQMS)

L - S % - 6L (direct-gas
chromatography-olfaction, D-GC-O)

S E - RSB (GC-MS)

SR - TR (GC-MS)

M- TR (GC/MS)

S A R AR AR 38 - 5% O A
(reversed-phase high performance
liquid chromatography fluorescence
detection, RP-HPLC-FLD)

T e A R I v A I B s i 4- £
LR AR B 4- T K B A 4- £ 0
TR A By

A A 780 1 IS v A 8 D7 A AL A W
AR KPR OER KO OER  CBRA L
ERNIR IR KO KB X R )

TR AR R I P A I 5 22 A 05 AL
BUT X A QA B 265

FEH A R G b VG T 1 2R 5 B b B9 2
IR A-H @ RURE K 4-2 @A
By KRGS O AW I 4-2 %
KW 2,4-TRUT HORB FER OKOEE K
N

TEHR AT R I b E SR ORI 5 B b 5 . K
M O BR R B K OB R G B 4- W DR |
RN R AR A

e e AR B T E PRI R 1O 1y 2 4 I .
B AR Wy 6k R i) R 40T By 4T
WRIKRN 4-LIG B 4- L6 OIAR |
A4-ZIER A 4- L BT

e LA TR 0 v A X R ) R )
e T A A AL

KR LA 3BT A A W AT Ut
WK (OAV>1) , # N TR £ i 9l 48 52 0y e 7
R PSR G A Tz —

S AR 178 mg/L

FIN R TR A-F L W 4- 2, 35 @ )k
iy 4-H B @RI R By 4- 2 R ) F R
T4 m (OAV>1) | K INFR £ 1 X ke
TS A TRy N s L sk O R
T S0 KR 4 S5

LR LT AP Ry 8 R SRR
LB TBAUKRB ST LG POAVI>1, K
SR TR ) 5 R G A e, 4-1
ST BN 15 B e AT E T e A B
TG v S B A AU B AL A )

L 3R 107 5 25 16 & W X0 1 B 19 7 <

PACRE S

23 RAERGIE Tk ENED

A5 W2 T AT S I IR R A ) ST AR 0
P, Fl O (CsHi)w o #8100 28, 0] 73 0 ity fff
R P SO S R T AR T AR
SEAG R T R AR N A Bt 3R AR BT S il 2
e W BAT 1R R e A B 0 Rl R B TR R AT
bR SIS RIS i ) TN STE

RGP AR M AT, bR — R A 2R
Prid PER RIRAE AW . FAT, 7 4 e B A 52027
Hopi AL S A 1088, di g 1T I il 28 B AT B

BUR PR B DL K b S B AR AR 2 R A B R0 dn
B B S i e A LA R BRI 2 AR oS
T B~ T s B A B WP A AR (B AR G T 1 g2, AN )
s L) A R P A I P iR L A R R R R RS
LR JFORE IR S 0 1 B T 45 4 0 O il 2k R A R
oK ZB0 A R (1 T4k TR R R A T i S A A A
B BTG AT 2 W TR, HF 9T 2 B, BE R TP E Y
P B SRR 3~ 5%, iE— 2D IR T % X (gt B Al 3 1
HEEUWEH.

®3 REBOBERERUGURNATESER
Table 3 Detection methods and results of terpenoids compounds in strong-flavor Baijiu
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