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Research on Volatile Compounds in Yellow Water——Byproduct
in Sangou Liquor Production

ZHANG Xiaolei ', AN Hongmei', WANG Zhihai*, ZHOU Wei'?,
WANG Shiwei®, YIN Jianjun'? and SONG Quanhou'~
(1.China National Research Institute of Food and Fermentation Industries , Beijing 100027; 2.National Center for Food Quality
Supervision and Testing, Beijing 100027; 3.Liaoning Sangou Liquor Co.Ltd., Fuxin, Liaoning 123100, China)

Abstract: The volatile compounds in yellow water (byproduct in Sangou liquor production) were analyzed by SDE+GC-MS and
HS-SPME+GC-MS. 43 and 35 compounds were identified by HS-SPME and SDE respectively. The qualitative results had preferably consistency.
The results could prove the contributions of yellow water to the flavor of product liquor and provide an effective approach for the reuse of yellow
water and quantitative evaluation in liquor-making process. In this study, the extraction ways to the samples, and the correlations between qualita-
tive compositions of yellow water and the flavoring components of Sangou liquor were discussed.

Key words: SDE (simultaneous distillation and extraction); HSPEM (headspace solid phase microextraction); GC/MS (Gas chromatography-mass

spectrometry); volatile compounds; yellow water; Sangou liquor
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R =EEEKIEE LA S HS-SPME-GC/MSFASDE-GC/MS 4> 4745 5B

5 et 4Fs ) PERCEL ()
SDE SPME
EELEY 2.29 / /
1 1E T (1-Butanol) 0.35 97 97
2 2-F3-1-T® (1-Butanol, 2-methyl-) 0.17 98 —
3 SEHE (1-Butanol, 3-methyl-) 1.23 96 —
4 1E L (1-Hexanol) 0. 54 96 97
5 121 (1-Octanol) — — 93
RN EY 33.25 / /
6 TERNBE (Butanoic acid, propyl ester) 1.11 85 84
7 JYR W5 (Pentanoic acid, ethyl ester) 0. 42 95 97
8 C\BR ZlE (Hexanoic acid, ethyl ester) 14. 05 98 93
9 3-HEL- VR £ WG (Pentanoic acid, 3-methyl-, ethyl ester) — — 88
10 O\ )i (Hexanoic acid, pentyl ester) — — 81
11 PR .05 (Heptanoic acid, ethyl ester) 0.10 96 96
12 FLM Z.0E (Propanoic acid, 2-hydroxy-, ethyl ester) 16. 23 85 81
13 2-F4+3-"THER £ WE (Butanoic acid, 2-hydroxy-, ethyl ester) — — 97
14 SR .16 (Octanoic acid, ethyl ester) 0. 06 83 95
15 2-FL -4~ FHIL- G % £ 0§ (Pentanoic acid, 2-hydroxy-4-methyl-, ethyl o o 9
ester)
16 T/ ZWE Butanedioic acid, diethyl ester) — — 95
17 KPR . VE (Benzeneacetic acid, ethyl ester) 0.11 95 92
18 KN £, 15 (Benzenepropanoic acid, ethyl ester) 0. 90 96 86
19 TR 45 (Octanedioic acid, diethyl ester) — — 88
20 EEAE R B G (Hexadecanoic acid, methyl ester) — — 95
21 AR G (Palmitic acid, ethyl ester) 0. 08 93 92
22 VIR .16 (Oleic acid, ethyl ester) 0. 03 90 90
23 TIMBR 2,0 (Linoleic acid ethyl ester) 0.01 86 94
24 WHRER 2,165 (9, 12, 15-Octadecatrienoic acid, ethyl ester) 0.15 95 —
BRI S 48.09 / /
25 L% (Acetic acid) 4. 06 96 96
26 Nl (Propanoic acid) 1.61 95
27 T (Butanoic acid) 0.30 95 91
28 2-HE-"Tf® (Butanoic acid, 2-methyl) 9.89 86 84
29 X% (Pentanoic acid) 6.74 88 85
30 A-FEL- % (Pentanoic acid, 4-methyl) 0.38 96 96
31 C\#% (Hexanoic acid) 22.16 90 92
32 PR (Heptanoic acid) 1.36 97 83
33 R (Octanoic Acid) 1.59 98 80
34 T# (Nonanoic acid) — — 93
35 Z41% (Decanoic acid) — — 96
36 HE:# (Dodecanoic acid) — — 95
FEELEY 3.52 / /
37 KH % (Benzaldehyde) 0.11 89 94
38 B -4 ZKF (Phenylethyl Alcohol) 3.34 97 84
39 LER-2-K g (Acetic acid, 2-phenylethyl ester) 0.07 93 97
[ESA=ry] 1.27 / /
40 4- L @A) (Phenol, 2-methoxy-4-methyl) 0.18 94 91
41 KM%y (Phenol) 0. 36 98 97
42 4- 2.~ @AIAKE) (Phenol, 4-ethyl-2-methoxy) 0. 03 90 95
43 4-F -2 (Phenol, 4-methyl) 0.70 96 97
RIEENEY 11.53 / /
44 PR (Purfural) 10.29 89 97
45 5-FEE-2-HiE (2-Furaldehyde, 5-methyl) 1.24 97 92
46 2-Z k-1 (Ethanone, 1-(2-furanyl)) — — 96
HitKUEY 0.05 / /
47 2-Z.3—-6-FH-M{E (Pyrazine, 2-ethyl-6-methyl) 0. 05 94 88
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