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Study on the Flavoring Components of 12 Representative
Kinds of Guizhou Liquor

WU Tian-xiang' ? and LIU Chun-zhao*
1.Biochemistry National Key Lab of CAS Beijing 100080 2. Chemistry Engineering College of Guizhou University
Guiyang Guizhou 550003 China

Abstract  The flavoring components of 12 representative kinds of Guizhou liquor including Maotai  Dongjiu  Xijiu
Zhenjiu  Xishui Daqu Qingjiu Yaxijiaojiu Jingliangchun Anjiu Huaijiu Pingba Jiaojiu and Jinhua liquor were
analyzed by GC-MS. The structures and contents of volatile alcohols  volatile acids  and esters in Guizhou traditional
Maotai-flavor liquor and Luzhou-flavor liquor were introduced in this paper which fully displayed the special
characteristics of Guizhou liquor. Tran. by YUE Yang
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