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Investigation on the Characteristic Flavoring
Compositions of Sesame- flavor Liquor

XIN Chun-hui*, ZHU Zheng', ZHAO Ji-wen?, HAO Jing-feng? and HU Feng-yan?
(1. Shandong Light Industry College Ji'nan, Shangdong 250000; 2. Shandong Bandaojing Co.Ltd., Zibo, Shandong 256300, China)

Abstract: Sesame-flavor liquor has elegant and enjoyable complex aroma which are composed of pyrazine compounds (main body) and furan,
phenols, thiazole and sulfur compounds (auxiliary substances). The characteristic flavoring compositions of sesame-flavor liquor come from

liquor-making materials, Daqu, the fermentation of microflora (mainly as streptomyces), and the typical production techniques. (Tran. by YUE
Yang)
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