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GC-MS Analysis of Flavoring Compositions in Xijiu Liquor

WANG Dao-ping and YANG Xiao-sheng
(Key Lab of Chemistry for Natural Products of CAS, Guiyang, Guizhou 550002, China)

Abstract ; Qualitative analysis of flavoring compositions in Xijiu liquor was performed by use of supercritical fluid extraction (SFE) and gas
chromatography-mass spectrometry (GC-MS). 23 kinds of flavoring compositions had been separated with their relative content as 99.3 % of total
ion peaks. The main flavoring compositions covered ethyl caproate, ethyl lactate, hexanoic, acetic acid, ethyl acetate, isopentanol, and chavicol
etc.
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