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Analysis of Flavoring Compositions of Songhe Liquor by GC-MS

FENG Junqi, ZHANG Yongsheng and WEI Xinjun
(School of Food Science & Technology, Henan Institute of Science and Technology, Xinxiang, He'nan 453003, China )

Abstract: The flavoring com positions of Songhe liquor were extracted by solvent extraction method and then analysed by gas chromatogra-

phy-mass spectrometry (GC-MS), and the relative content of each flavoring composition was measured by area normalization method. There were

31 kinds of flavoring compositions identified with their total content as 99.94 % including 15 kinds of esters, 9 kinds of esters, 5 kinds of acids, 1
aldehyde, and 1 keton.
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