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Liquor Grading ldentification by Three- step IR Macro- fingerprint Method

LI Chang-wen?*, WEI Ji-ping* and SUN Su-gin?
(1.Kinsly Food Research Institute, Tianjin 300402; 2. Analytic Center of Tsinghua University, Beijing 100084, China)

Abstract: The three- step IR macro-fingerprint method was elaborated in this paper. and it was used for grading identifica-
tion of Kinsly liquor. In the first-step identification, the spectrum presented the macro-fingerprint features in the 1D- IR,
and the main absorption peaks were assigned. In the second-step identification, the resolution of spectrum in the secondary
derivative IR spectra was better than that of 1D- IR. Furthermore, the rule of spectra in 1D- IR was further demonstrated. In
the third-step identification, by the 2D- IR correlation analysis, the relationship among the different functional groups of
liquor and their change sequence under thermal interference were revealed, and the fingerprint features of liquor was di-
rectly displayed.
Key words: liquor; IR; IR macro-fingerprint method; three-step grading identification
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