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Research on the Use of Electronic Nose to Determine
Wine Age of Shaoxing Yellow Rice Wine

JIANG Tao, LI Bobin, ZHENG Yunfeng, ZENG Jinhong, HUANG Xiaoli and YU Yanfei
(National Yellow Rice Wine Product Quality Supervision & Testing Center, Shaoxing, Zhejiang 312071, China)

Abstract : Flash GC electronic nose was used instead of sensory evaluation to determine wine age of yellow rice wine. The results suggested that
the established PLS model could accurately predict wine age of the selected yellow rice wine samples. Electronic nose was suitable for batch
determination of wine age of a large amount of yellow rice wine samples and the determination results were highly reliable.
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