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Application of GC/O Technology in Distilled Spirits
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(Sichuan Jian'nanchun Group Co.Ltd.,Mianzhu,Sichuan 618200,China)

Abstract: GC/O (gas chromatography-olfactometry) is an analytic method combining gas chromatography with human sense. It is widely uesd in
the analysis of flavoring substances in foods. In this paper, the basic principles, the advantages, and the analytic methods of GC/O were intro-
duced. Some GC/O analytic examples of distilled spirits at home and abroad were elaborated. Then the application of GC/O technology in dis-
tilled spirits and its research prospects were discussed. We hoped that such technology could play more important roles in the analysis of flavoring
substances of distilled spirits.
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