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Analysis of Base Liquor of Different Age by FT-IR

LI Chang-wen', WEI Ji-ping', LI Yan?, ZHANG Chun-hui®, LEI Zhen-he®* and SUN Su-qin*
(1.Research Institute of Tianjin Tisley Group Co., Tianjin 300402; 2. Bioengineering College of Tianjin University of
Science & Technology, Tianjin 300457; 3. Xinhuachun Fenjiu Group Co.Ltd., Fenyang, Shanxi 032205;

4. Analytic Center of Tsinghua University, Beijing 100084, China)

Abstract: The quality control of base liquor of different age is of vital importance in quality liquor production. However, traditional analytic
methods could not provide the accurate standards for the identification of base liquor of different age. In this paper, the identification of base
liquor of different age by FT-IR was introduced and their characteristic fingerprints were obtained. On their 1D-IR spectra, the main difference of
base liquor of different age manifested in the position and the intensity of characteristic peaks at 1597 cm™ and 1727 cm™. On their secondary
derivative IR spectra, the characteristic absorption peaks of acid and ester of base liquor of different age presented different rules especially with-
in 1200~1800 cm™. On the 2D-IR correlation spectra, the auto-peaks and cross-peaks of base liquor of different age were quite different.
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