2012 10 ( 220 )-LIQUOR-MAKING SCIENCE & TECHNOLOGY 2012 No.10(Tol.220) 35

1 4 4 1 1 123
(1. , 610065;2. , 646000;3.
, 610065 ;4. , 644000)
- (HS-SPME/GC-MS) 2
. ( ) 2 (
. ) 26 .12 21 . . 4 .
:TQ925.7;0658.2;0652.6 A :1001-9286(2012)10-0035-05
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Abstract ; The effects of different extraction methods on the extraction efficiency of HS-SPME/GC-MS were investigated, and the characteristics
of volatile components for two kinds of Daqu of different types were analyzed. The results showed that direct extraction of Daqu samples exhib-
ited the highest extraction efficiency, and a total of 26, 12 and 21 volatile components including esters, aromas, heterocyclic and others com-
pounds, respectively, were identified in high-temperature Daqu (Xufu Daqu) and other two middle-high-temperature Daqu (Luzhou Laojiao Daqu
and Feng’ gu Daqu). There was significant difference in number and content of volatile components in Daqu of different types. The relative con-
tent of most esters and aromatic compounds decreased during Daqu-making, and most of heterocyclic components detected were only intermedi-
ate metabolites. Caryophyllene was one of the main metabolites in the late stage of Daqu-making..
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