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Construction of Flavor Wheel and Sensory Characteristics of Sauce-Flavor Baijiu with Pickle-Like Odor
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Abstract: In order to elucidate the specific sensory characteristics of pickle-like odor, a common off-flavors in sauce-flavor
(Jiangxiangxing) Baijiu, the flavor wheel for sauce-flavor Baijiu with pickle-like odor, encompassing 39 aromas, 4 tastes,
and 13 mouthfeel attributes, was constructed by a flavor wheel construction method. A total of 10 key flavor descriptors (bitter
almond flavor, floral honey aroma, grassy aroma, medicinal aroma, aged aroma, earthy notes, sweet taste, sour taste, finesse,
and lingering) were screened by further integrating M-value analysis, cluster analysis, principal component analysis and
correlation analysis, and the sensory characteristics of pickle-like odor and normal-flavored sauce-flavor Baijiu were
evaluated by these descriptors. The results indicated that the pickle-like odor was a complex aroma dominated by bitter
almond flavor, medicinal aroma and earthy notes, complemented by sweet and sour taste characteristics, which was a unique
flavor that could enhance the fineness of liquor aroma. The selected key descriptors could effectively distinguish sauce-flavor
Baijiu with pickle-like odor from normal-flavored sauce-flavor Baijiu. In summary, this study provided an independent,
scientific theoretical basis and sensory evaluation method for identifying and researching the pickle-like odor in sauce-flavor
Baijiu, aiding in accurate style identification and overall quality assessment.
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Fig.1  Flavor wheel of sauce-flavor Baijiu with pickle-like odor
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Table 4  Initial screening of sensory descriptors and its M values for
sauce-flavor Baijiu with pickle-like odor
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Fig.2  Cluster analysis results of flavor descriptors for sauce-flavor

Baijiu with pickle-like odor
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Table 5  Initial eigenvalues and variance contribution rates of principal

component analysis for aroma descriptors

FHGr  WILRFHEE T ETTRI% Rty vk %
1 8.116 42.718 42.718
2 4706 24.767 67.485
3 2.684 14.126 81.610
4 1.965 10.341 91.951
5 0.882 4.644 96.595
6 0.647 3.405 100.000
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Table 6  Principal component score matrix of aroma descriptors
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Table 7  Initial eigenvalues and variance contribution rates of principal

component analysis for taste and mouthfeel descriptors

ERY  VIRRHIEE 7T % R T E %
1 6.232 51.934 51.934
2 2.844 23.698 75.631
3 1.534 12.785 88.416
4 0.897 7477 95.893
5 0.389 3.242 99.134
6 0.104 0.866 100.000
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Table 8  Principal component score matrix of flavor and texture descriptors

Eiipycl HF1 72 #¥F3
Enk 0.691 0.56 0.330
FRk 0.937 0.275 0.099
R 0.128 0.957 —0.004
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W 0.400 0.736 —0.104
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I 0.969 —0.026 0.154
R 0.905 —0.142 0.269
&k 0.947 0.173 0.112
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Fig. 4  Sensory flavor profile of sauce-flavor Baijiu with pickle-like
odor and normal flavor
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