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Analysis of Flavoring Substances of Yun'nan Xiaoqu
Liquor by Solid Fermentation

LI Feng
(Yulinquan Liquor Industry Co.Ltd., Yuxi, Yun'nan 653200, China)

Abstract: GC analysis method could rapidly analyze flavor-producing substances and aroma-producing substances in liquor and it is an impor-
tant approach to ensure liquor quality by guiding liquor-making and liquor blending. GC analysis method was applied to analyze flavoring sub-
stances of Yun'nan Xiaoqu liquor by solid fermentation. The results suggested that ethyl acetate was the main flavoring substance and aromatic
compounds such as ethyl lactate and 2-phenyl ethanol were auxilliary flavoring substances. (Tran. by YUE Yang)
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