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Abstract: Using four commercially available sauce-flavor (Jiangxiangxing) Baijiu produced in Maotai town and four from other production regions as

the research objects, the differences of volatile flavor components of commercially available sauce-flavor Baijiu produced from different production

areas were compared and analyzed based on gas chromatography ion mobility spectroscopy (GC-IMS) technology and multivariate statistical analysis

method. The results showed that a total of 51 volatile flavor compounds were identified in the eight Baijiu samples, including 24 esters, 9 alcohols, 10

aldehydes, and 8 ketones. Principal component analysis (PCA) indicated that there were differences in volatile flavor components between Maotai

town and other production areas of sauce-flavor Baijiu. Based on the relative odor activity value (ROAV), a total of 6 key volatile flavor compounds

(ROAV >1) were screened out. Among them, ethyl isopentate, ethyl octanoate and isopentyl acetate contributed more significantly to the aroma of

Maotai town's sauce-flavor Baijiu, with ROAV values of 82.25, 5.56 and 1.52, respectively. Ethyl hexanoate, ethyl valerate and ethyl butyrate contributed

more significantly to the aroma of other production regions' sauce-flavor Baijiu, with ROAV values of 33.19, 32.55 and 10.48, respectively.
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Fig. 1 Relative contents of different categories of volatile components

in sauce-flavor Baijiu of Maotai town and other production
areas
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Fig. 2 Principal component analysis of Maotai flavor Baijiu based on
volatile flavor components in Maotai town and other production
areas
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Table 2 Key differential volatile flavor compounds in sauce—flavor
Baijiu of Maotai town and other production areas
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