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Recent Advancesin Extraction and Anaysisof Volatile Flavor Compoundsin Chinese Liquor

LIU Yu-ping HUANG Ming-quan ZHENG Fu-ping CHEN Hai-tao SUN Bao-guo*
(Beijing Higher Ingtitution Engineering Research Center of Food Additives and Ingredients, School of Chemical and Environmental
Engineering, Beljing Technology and Business University, Beijing 100048, China)

Abstract Volatile flavor compounds play an important role for the type and style of Chinese liquor. This paper summarizes
the applications of gas chromatography-mass spectrometry (GC-MS) without sample pretreatment and with solvent extraction
or solid-phase microextraction to analyzethe volatile componentsin Chineseliquor reported in the recent decade. Moreover, the

sources, roles and affecting factors of volatile componentsin Chinese liquor are summed up briefly. In conclusion, solid-phase

microextraction coupled with GC-MS is comparatively more simple and effective method for the analysis of volatile composi-

tion of Chineseliquor.
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