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Optimization of HS—SPME to Determine Daqu Flavoring Components

GUO Zhao-yang'?, GAO Hong-bo*, ZHONG Qi-ding”, LIU Ming?, LI Jing-long' and XIONG Zheng-he?
(1. School of Food Science and Bioengineering, Shandong Institute of Light Industry, Ji’nan, Shandong 250353 ;
2. China National Research Institute of Food & Fermentation Industries, Beijing 100027, China )

Abstract . Head space solid-phase micro-extraction (HS-SPME) is an effective method for the detection of flavoring components of Daqu. In this
study, six factors, including SPME fiber, the solvent, the use level of Daqu, the extraction temperature and time, and NaCl concentration, influenc-
ing the equilibrium of flavoring components between the samples and SPME fiber had been optimized respectively (each factor was contrasted
based on the numbers and the area of peaks). The optimum results were summed as follows: PA fiber used, 12 %(v/v) ethanol as solvent, sample
weight was 0.2 g, and sample was equaled with ultrasonic treatment at 60 ‘C and extracted at 60 C for 60 min with stirring prior to injection into
GC. The optimized HS-SPME method was then applied to detect a Fen-flavor Daqu sample and 56 flavoring components were detected finally.
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