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Study on the Change Rules of Volatile Aromatic Compounds in
Brandy during Distillation
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(1.College of Life Sciences, Yantai University, Yantai, Shandong 264005;2. Technology Center of Changyu
Wine Co. Ltd., Yantai, Shandong 264000, China)

Abstract: Headspace solid-phase micro-extraction (HS-SPME) and gas chromatography coupled with mass spectrometry (GC-MS) were used to
analyze the elution of benzaldehyde, 1,1,6-trimethyl-1,2-dihydronaphthalene (TDN), 2-phenylethyl acetate, 2-phenylethyl alcohol and benzothia-
zole in brandy during the second distillation process. The results showed that benzaldehyde, 2-phenylethyl acetate and 2-phenylethyl alcohol were
found in higher concentrations in cognac and secondes,and in lower concentrations in heads and tails; TDN and benzothiazole were in higher
concentrations in heads, and in lower concentrations in other fractions.
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