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Detection and Analysis of Metabolites of Red Starter
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(1.China National Research Instititute of Food and Fermentation Industry , Beijing 100027; 2. Beijing Niulanshan
Distillery, Shunxin Agriculture Co.Ltd., Beijing 101301, China)

Abstract: Red starter was cultured by two different culture methods and the main metabolites of red starter related to liquor quality were detected

and analyzed. The results showed that the main metabolites of red starter were acetic acid, propionic acid, butyric acid, hexanoic acid, -

phenylethanol, n-propanol, isobutyl alcohol, isoamyl alcohol, ethyl nonylate, ethyl caproate and ethyl decylate. There was great difference in the

yield of metabolites of red starter for different culture method (part of the metabolites had stable yield). Red starter could produce multiple trace

flavoring compositions, which was the main reason for the improvement of liquor quality. The main role of red starter in ester-producing in liquor

might be the provision of acids. However, the yield of ethanol lactate was comparatively low and lactic acid was undetectable. Therefore, red

starter had the functions of increasing ethyl carpoate and ethyl acetate content and decreasing ethyl lactate content in liquor.
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i H M 18 M M, M 8
BR e R e BR e R HE PR e R e
7% 83.96 98.35 154.80 149.97 191.67 203.44  80.73 167.31  347.57 178.32  220.34 54.11
iR 11.86 15.55  2.31  4.28  120.30 262.62  31.46 206.99  317.12 2.17 168.67 48.95
T 58.25 76.10  45.45 71.90 5.90  21.85 54.26  52.87 67.62  55.80 15.10 21.34
&7 131.32 109.50 108.98 115.08 18.60 24.15  201.05 64.58 87.22 110.62  58.48 64.57
B-HZWE 122.92 48.41 116.66 37.67  80.05 107.94  116.03 140.03 72.44  78.06 98.72 67.66
Z.J 151.81 133.23  63.98 41.34  14.02  43.22 59.49  32.46 34.71  27.24 60.60 25.85
VS 4.39  0.47 0.55  0.39 0.55 0.50 0.33  0.40 0.34 1.43 1.26  0.31
ST 158.57 39.87 117.09 30.61  45.45 69.02  212.50 150.01 128.34  47.73 61.93 34.97
SR 61.58 39.89  45.41 23.64  36.78  55.97 54.82  36.22 35.25  44.50 47.96  35.32
FF 19.73 5.76  20.81 7.00 14.10  15.67 16.77  24.77 5.72  23.47 23.41 16.69
AT I 1.20  0.10 0.16  0.13 0.10 0.15 0.16 0.20 0.12 0.15 0.31 0.11
EA R 46.36 13.29 38.54 19.10  36.68 53.70 68.92  65.79 42.71  17.04 34.22  36.69
ETHE 36.46  1.70 17.10  2.49 1.16 1.07 13.18  6.67 14.19  1.96 1.12  0.55
1F Ol 0.62  0.54 0.62  0.31 0.55 0.17 1.36  0.12 0.85 0. 92 0.60 1.12
Tzl 119.43 8.76  68.13 16.24  18.23  0.99 410.20  0.97 43.51  14.33 23.12  11.52
KRS 111.71  0.15 75.47 12.86 8.38  12.02  333.58 19.77 9.62  12.12 6.94  10.93
FH % 7,1 4.36  5.36 2.02  2.00 2.00 4.91 2.96  2.35 1.12 3.39 5.71  3.23
ZMZms  11.38  1.75 3.46  3.45 2. 47 3. 17 12.65  2.87 10.16  0.65 1.54  1.35
T 0.12  0.18 1.14  0.24 0.73 0.14 0.09 0.14 0.16 0.11 0.47  0.08
BN EE  0.21  0.50 0.14  0.13 0.19 0.25 0.24  0.11 0.11 0.15 0.13  0.21
LB IREE  0.13  0.25 0.34  0.17 0.27 0.17 0.56  0.44 0.55 0. 10 0.15  0.16
% 7.1 0.16  0.12 0.13  0.17 0.63 0.10 0.19  0.22 0.13 0.22 0.27  0.22
CE 2R 1.08 0.15 0.58  0.12 0.17 0.71 0.64  0.62 0. 47 0. 27 0.24 0.45
R LT 2.67  0.32 1.15  0.55 4.36 2.17 2.72 1.33 12.58  1.86 5.96  0.79
W 7.1 0.81 0.16 0.58 1.17 0.59 1.41 1.50 1.36 0.85 1.32 1.05  0.66
TVUERZ S 2.92  1.02 1.83  5.03 1.76 1.46 1.28  2.78 1.92 1.01 2.00 1.92
ERTR 2. 0.65  1.12 0.80 1.35 0.24 1.34 1.16 0. 61 1.68 0. 63 1.21  1.85

IS 1144.65 587.05 888.22 547.39 605.93 888.30 1678.82 1101.97 1237.07 625.55 841.48 441.59
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