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Determination of Acetal Content in Soybean- flavor Liquor by Gas
Chromatography & Its Application

YU Jian-xia
(Jujiang Didtillery, Nanhai, Guangdong 528205, China)

Acetal content and aldehyde content in Soybean-flavor liquor was determined by gas chromatography as follows:

GC17A gas chromatograph and n-Amyl acetata was used as internal standard. The determination results indicated that the
relative standard deviation of acetal waslessthan 2 % (n=6), the linear range was between 0 400 mg/L, and r=0.99975.
Such determination method was simple to operate with accurate determination results and good reproducibility. The use of
such method to determine acetal content in soybean-flavor liquor was helpful for guiding the production and liquor blend-

ing.
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