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Research on the Volatile Flavoring Substances in Yellow Rice Wine

GUO Xiang', HU Pu—xin%, XU Yan® and ZHAO Guang-ao®
(1.Economy Operation Bureau of National Development & Reformation Committee, Beijing 100000;

2. Xianhen Food Co. Ltd., Shaoxing, Zhejiang 312000; 3. Jiangnan University, Wuxi, Jiangsu 214000, China)

Abstract: The volatile flavoring substances in yellow rice wine were analyzed and studied by the application of modern advanced ana-

Iytical instruments. The technique of solid phase micro—extraction was applied to determine volatile substances,
and simple method with reliable analytic data. Through the operation,

different yellow rice wine were done and the differentiation was contrasted. Besides,

which was an effective
the systemic analysis of the formation of esters and alcohols in

the theory of yellow rice wine alcohol and ester

ratio was put forward based on the content and intensity of volatile flavoring substances in yellow rice wine and its divisions were de-

fined.  Tran. by YUE Yang
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