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Study on the Change Rules of Earthy—musty Odorants in Solid
Fermentation and Distillation Process of Chinese Liquor
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Abstract: Earthy-musty odorants from fermented grains of Chinese liquor were condensed and accumulated by rotary evaporation and then de-
tected by GC-MS. The results suggested that earthy-musty odorants content was the highest in Fen-flavor liquor and then followed by in
Luzhou-flavor liquor and in Maotai-flavor liquor. Tracing measurement in the distillation process of Fen-flavor liquor revealed the change rules of
earthy-musty odorants and it was found that the content of earthy-musty odorants in secondary fermented grains of Fen-flavor liquor was higher

than that in primary fermented grains.
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