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Analysis of flavor characteristics of sauce-flavor base liquor in different rounds
HU Chunhong', LU Jun>*, YIN Xuezhong®, TANG Xianxing’, PANG Wenhu?

(1.School of Biotechnology, Tianjin University of Science and Technology, Tianjin 300457, China; 2.Guizhou Guotai Liquor Industry
Group Research Institute, Tianjin 300410, China; 3.Guizhou Guotai Manor Shuzhi Liquor Industry Co., Ltd., Zunyi 564501, China)

Abstract: This study took the 1st-7th rounds of sauce-flavor (Jiangxiangxing) base liquor in Renhuai Famous Liquor Industrial Park as the research ob-
ject, the physiochemical indicators, volatile flavor components were determined, and sensory evaluation were conducted. Combined with orthogonal
partial least squares discriminant analysis (OPLS-DA) and correlation analysis, the flavor characteristics of different rounds of base liquor were exam-
ined. The analysis of physiochemical indicators showed that with the increase of the rounds, the alcohol content and total acid content in the base
liquor generally showed a downward trend, and the total ester content showed a trend of increasing first and then decreasing. The analysis results of
volatile flavor components showed that the odor activity values (OAV) of eight substances such as acetaldehyde, furfural and ethyl butyrate in the frame-
work components of different rounds of base liquor were greater than 10, which played an important role in the aroma characteristics. The framework
components of the base liquor from the 2nd to the 5th round were similar, and those from the 6th and 7th rounds were also similar, but they all different
significantly from those of the base liquor from the 1st round. Further, based on the variable importance projection (VIP) value> 1, 14 differential aroma
substances such as isobutanol, ethyl acetate, and ethyl octoate were screened out. The sensory evaluation results showed that the base liquor of the 1st
and the 2nd rounds had a prominent raw sand aroma in style. The liquor in the 3rd to 5th rounds highlighted the sauce aroma, richness, cleanliness
and aftertaste. The burnt aroma and bitterness in the wine body increased significantly in the 6th and the 7th rounds. The results of the correlation
analysis indicated that there was a certain correlation between the skeletal components of the base liquor and its sensory attributes.

Key words: sauce-flavor Baijiu; round base liquor; physiochemical index; volatile flavor substance; sensory evaluation; correlation analysis
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Fig. 1 Determination results of physiochemical indicators of the
sauce—flavor base liquor of the 1st to the 7th rounds
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Table 1 Determination results of the framework components contents of the sauce—flavor base liquor of the 1st to the 7th rounds
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Table 2 Odor activity values of the skeletal components of the sauce-flavor base liquor of the 1st to the 7th rounds

5 {8/ OAV
L&Y 4
(mg-L") LCI LC2 LC3 LC4 LC5 LC6 LC7
1 1.28% 155.45 149.01 134.88 193.51 180.35 239.61 328.49
e 0.2%4 227.65 506.19 1 050.40 1762.21 2795.88 2500.23 2 864.61
T 50.024 222 1.99 1.79 2.85 2.59 3.92 5.95
T 1 0.1524 218.52 156.28 101.29 119.16 113.55 220.36 249.89
W 2 T 150.0% 0.42 0.47 0.27 0.26 0.39 0.53 0.39
VR T 0.20 445.90 7.16 16.92 20.21 13.33 17.69 27.83
IE T 5.0%9 21.12 15.27 8.94 11.83 8.73 26.52 29.42
fih T B 10.027 85.65 278 1.60 1.27 0.26 1.38 9.50
TF T 720.0%9 5.47 3.56 0.91 0.56 0.40 0.78 1.14
5T 7.509 25.05 19.84 31.69 29.79 21.89 29.56 44.05
S EE-2 6.5 48.28 35.38 52.62 56.24 52.53 85.90 130.23
B-H# 2B 0.1 719.40 1070.60 1353.20 1438.20 1662.80 1 906.60 2453.60
7% 2.6P7 1493.80 1298.50 897.96 670.83 569.51 454.94 445.10
W 20.0%7 17.69 1.50 1.42 1.04 0.24 1.11 1.64
T 3.450 11.10 8.03 6.34 8.27 9.43 18.76 18.39
2 T 17.0% 303.63 247.86 130.93 101.35 94.51 117.93 137.26
C R Z T 0.127 178.53 164.95 156.78 177.28 159.33 177.50 175.80
PR 2 1 1.179 - 1.47 122 0.62 0.48 0.00
FLIR £ T 14.019 114.51 391.14 475.23 418.48 552.81 300.20 160.76
i 100.0%" 2.41 1.72 1.51 1.65 1.86 2.93 4.85
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Fig. 2 Orthogonal partial least squares discriminant analysis results of the skeletal components contents of the sauce—flavor base liquor

of the 1st to the 7th rounds
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Fig. 3 Sensory evaluation results of the sauce—flavor base liquor of
the 1st to the 7th rounds
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Fig. 4 Correlation analysis results between skeleton components
and sensory attributes of the sauce—flavor base liquor of
the 1st to the 7th rounds
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