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FFAP Capillary Column Direct Sample Injection to
Determine Trace Components in Liquor

CHEN Ren-yuan
(Renhuai Quality & Technique Supervision & Inspection Station, Renhuai, Guizhou 564500, China)

of tertiary amyl alcohol, amyl acetic ester and 2-ethyl butyric acid was used as internal reference, and BP21

type FFAP capillary column was used to determine the flavoring substances such as alcohols, esters and acids ete. through direct sam-

ple injection. This method is simple, rapid and accurate. Finally, the analytical data, which could provide more effective information,

will be used to monitor liquor production.

Tran. by YUE Yang
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1 ZRE 1.30  6.97 -2 0. 8012
2 LI+ 4% 2.21 1.76 +9 2.1700
3 R 2.36 1.86 -5 0.1211
4 W2 3.59  2.84 -4 0. 0215 4
5 AT (nb) 4.33 1 0. 4042
6 HTE 4.63 1.7 -1 0. 1586 FFAP
7 TRZE 472 1.22 -1 0. 0897 ,
8 ERm 4.8  0.99 -1 1. 6330
9 BTH 6.47  0.83 -1 0. 1662 41
10 RMZAY 6.96 1.00 -0.5 0. 0219 ’
n ETE 770 0.91  -0.8 0. 0012
12 ZRIE %M (nb) 7.91 1 0. 4088
13 5IREE 8.92  0.81 +1 0. 4010
14 R 9.20 0.88 -2 0.1134 = %60
15 HRRZm 11.02  0.89 +1 0. 0030
16 LR B 11.42  2.09 -11 2. 8092 [ + ]
17 FRZE 12.45  0.86 -5 0. 0082 = %60
18 ZR 12.91 3.4 -8 1.2448
19 Ems 12.98 111 +1 0. 1435 42
20 2, 3-TZME (D 13.67  0.82 -3 0. 0268
21 2. TZE () 13.97  6.43 -9 0. 0896
2 TR 14.39  1.32 +2 0. 0542
23 R 15.10 1.15 +1 0. 0196 =A+A+
24 2-ZEETE (nb) 15.22 1 0. 4011 A A,
25 =Y. 15.71  1.06 +3 0.0734 _ .
2%  B-EZM 16.14 0.81 -3 0.0142 =hAHhA+
27 B 19.67 0.81 +1 0. 0208
3.2
B, B,
3.2.1 SGE FFAP 0.25 pm
s 20 min 30 i
35 C, bF
13]
3.2.2
4.3
DNP
33 4.4
L > FFAP
FFAP
3 26
DNP DNP
14 FFAP
34.1 3
300 °C
250 C 3
(1] 1998.
[2] .
J. 1997 15 5
1995.

342

2l (3]



