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Determination of Higher Alcohols Content in
Yellow Rice Wine by Spectrophotometry

DU Wei', LIN Ling®, ZHANG Xingya® and JIANG Yujian®
(1. Hangzhou Quality & Technology Supervision Insitute, Hangzhou, Zhejiang 310004; 2. Food Science & Bioengineering
College of Zhejiang Business University, Hangzhou, Zhejiang 310012, China)

Abstract: Spectrophotometry was applied to determine higher alcohols content in yellow rice wine. The determination wavelength was 520nm
and quantification was done by standard curve method. The relative standard deviation was measured as 2.4573. Such technique had the advan-
tages of simple operation and high accuracy.
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, 2h, , 15 min ,
100 mL, 0.1 mL s 5 s 10 mL, . s
1.3.2 N o
N 50 mL, 1.6
s 25mL, Agilent 6890 N ,
1.3.3 15 (FID); HP-INNOWAX (30 mx0.32 mmx
- 0.5 pm); 10:1, 19.8 mL/min,
, 24 mL/min; 260 C; 33 cm/s;
2:5, - - 2.0 mL/min;H, 40.0 mL/min;
1, 400 mL/min,
x1 EEPRTEMEFXKESE (mg/L) . 45 C, 1 min
LA TR A 15 °C /min 120 °C, 5 min 15 °C /min
1 73. 382 192. 983 . .
2 77. 419 194. 021 220 °C, 5 min, 1.2 °
3 76. 406 186. 011 2
4 75. 424 198. 702
5 74. 432 193. 087 2.1
SEYME 75. 413 192. 961 1.4
Pt 22 1. 5888 4.53876 ' ’
BCEJ%/%/)E& (%) 2. 1068 2.3529 1 , y= 0.008x — 00024,R: 099690
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E AR (L) 0.0 0.2 0.4 0.6 0.8 1.0 . ’
AV AR E (mg/L) 0 10 20 30 40 50 10 % ’ ’ °
7K (mL) 20 1.8 1.6 1.4 1.2 1.0 , 5 3.
R3 MNEFENRBEE
, , WH IR
0.5 % 4 mL, 196.75
185. 55
’ ’ e {E (mg/L) 189. 525
15 min, , 10 mL, 194. 25
, . lcm , 187. 425
TIME 190.7
520 nm o 3 Mfﬁfﬁﬁ 4. 686
’ ° AR5 R (%) 2. 4573
1.5
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R4 SRAEFNMSHEHEIEEWNE (mg/L)

P Gawiin Vi ) M M )
pIERER HFE ik [EREPS

1 196. 78 211. 35 236. 9 264. 9

2 185. 55 218. 46 225. 3 255. 3

3 194. 52 212. 64 239.5 293.5

4 189. 56 214. 48 224. 4 242. 4

5 187. 42 214. 96 216. 7 260. 7
S 190. 766 214. 378 228. 56 263. 36
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