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Abstract: The nutrient compositions and aroma compounds in Wuliangye and Huangjin liquors were determined in this paper. Results showed

that both of the two liquors conteined 17 kinds of amino acids and the total amounts of amino acids in Wuliangye and Huangjin liquors were of

2.1x10™ g/mL and 3.2x10™* g/mL, respectively. 12 kinds of vitamins, such as vitamin A, vitamin B, vitamin C, vitamin D, vitamin E, etc; and 12 mineral

components, such as Ca, Fe, Mg, Se were also found in the two liquors. Besides, they also contained 41 aromatic substances, such as alcohols, esters,

organic acids, aldehydes, ketones. It was thus concluded that moderately drinking the two liquors might benefit health.
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Fig.1 Total ion current chromatogram of aroma components
from Wuliangye liquor
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Fig.2 Total ion current chromatogram of aroma components
from Huangjin liquor
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Table 1 Nutrient compositions and aroma compounds in Wuliangye and Huangjin liquors

BRRE A A4R mg/L
A0 IR E FARR HAE AR AR HAE
AR F(107 mg/mL) <0.001 0.001 e
FRFR (107 mg/mL) <0.001 0.001 HEz 58.7 30.1
AR (107 mg/mL) 0.012 0.013 ERBE 135.1 159.2
FRB(102 mg/mL) <0.001 0.001 ETE 68.3 28.5
H & F£(107 mg/mL) 0.009 0.001 AP T B 324 15.4
4R B (107 mg/mL) <0.001 0.001 FTE 99.3 28.1
# £ F (107 mg/mL) <0.001 0.001 N, 6.6 48
MEEFL(10? mg/mL) <0.001 0.003 2- B8 36.8 33
F 2R E(102 mg/mL) <0.001 0.001 2-F R -TEE 46.7 20.1
ZEF (107 mg/mL) <0.002 0.002 STIRBE 220.8 82.4
A B (107 mg/mL) <0.001 0.001 ECE 37.8 17.6
48 £ B (107 mg/mL) <0.001 <0.001 2, 3-T=& 5.9 1.5
KR 2B£(107 mg/mL) <0.001 0.001 B-¥ B 0.5 1.1
225107 mg/mL) <0.001 0.001 8
R ITAZ B (107 mg/mL) <0.001 0.001 W R LS 121.3 86.5
MEEEE (107 mg/mL) <0.001 0.001 LB TS 393.5 334.0
B4 £ B4(107 mg/mL) <0.001 0.001 TE LB 1319 107.1
ARG A2(107 mg/mL) 0.021 0.032 RBR T BS 67.2 54.6
44 % B,(107 pg/mL) 0.018 0.26 o8 LBs 1709.1 11487
Y& £ By(107 pg/mL) 0.029 0.36 TEL T B 43 26
Yk & Bg(107 pg/mL) 0.18 0.025 TR R BS 52 ND
"+ 85(10° pg/mL) 0.026 0.052 BB s 27.6 5.8
JRER (107 pg/mL) <0.1 3.6 F R LS 17.1 6.8
A% (107 ug/mL) 0.0049 0.025 $LBA T 85 391.0 280.2
28 (107 pg/mL) <0.25 <0.25 R TBR LBs 4.0 ND
#¥F %107 mg/mL) <05 <0.5 A B K
#e A F C(mg/L) <0.05 0.30 T8 138.2 192.5
YA & A(107 pg/mlL) <12 <12 AR 30.0 185
Y4 % D (107 pg/mL) <0.1 <0.1 FTH8 6.0 32
Y4 % E (107 pg/mL) <0.5 <05 TE#R 522 50.6
4k (mg/L) 0.16 0.29 FIRER 9.7 4.6
4 (mg/L) 0.16 4.7 KB 249 10.5
£ (mg/L) <0.05 0.052 A 542.4 523.0
4#(mg/L) <0.05 <0.05 JEBR 7.8 3.0
FB(mg/L) <0.001 <0.001 FH 6.4 35
4R(mg/L) <0.05 <0.05 wENSY
A (mg/L) <2 2.66 .73 307.6 105.7
45(mg/L) 0.48 8.05 FTE 8.8 2.5
47(mg/L) 0.23 15.0 SR 62.1 154
£H(mg/L) 3.23 9.9 L3S 56.2 32.1
48 (mg/L) <0.001 <0.001 2- 7%, 77.8 6.0
£%(mg/L) 0.0024 0.0078 3-HHK2-TH 26.5 67.7
B H (A E T, mg/L) ND 0.37 Ui 33
B 2H (A Re iHmg/L ND 938 LY 101.1 39.7
1, -=ZRA3-FETHR 6.5 26
EEiS 0.8 ND
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