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Table 1  The odor threshold, Osme/FD/0OAV and flavor description of 14 volatile acid
compounds in Chinese strong-flavor Baijiu
s/ BE A/ (ng L") Osme/FD/OAV DU i
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WR 18 200. 00* 6.5/12/3.2 J P E R A
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Table 2 The odor threshold, Osme/FD/0OAV and flavor description of 33 volatile ester compounds
in Chinese strong-flavor Baijiu
s/ BE A/ (ng L") Osme/FD/OAV DU i
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Table 3 The odor threshold, Osme/FD/OAV and flavor description of

some alcohols, aldehyde and ketone compounds
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Table 4 The odor threshold, Osme/FD/0OAV and flavor description of some aromatic,

furan, pyrazines, sulfur and terpenes compounds

5 &Y BE B (ug-L")  Osme/FD/OAV ISR
AR 990. 00" —/9/— BT IR
T 438, 52% —/729/<1 g ket
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Flavor wheel of Chinese strong-flavor Baijiu'*

Fig. 1
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Research progress on the aroma contribution and their regional

characteristics of volatile compounds in Chinese strong-flavor Baijiu

HU Xiaolong"? , TIAN Ruijie’, FAN Jianhui' ,HAN Suna',LI Jianmin' LI Hua', WANG Yaping” , HE Peixin’
1. Postdoctoral Programme ,He'nan Yangshao Liquor Co. ,Lid. ,Mianchi 472400, China;
2. College of Food and Bioengineering ,Zhengzhou University of Light Industry ,Zhengzhou 450001, China

Abstract : Based on the main characteristics and basic information ( sensory threshold, aroma description, odor spe-
cific magnitude estimation, odor activity value, etc. ) of volatile compounds in Chinese strong-flavor Baijiu (CSFB) ,
the important aroma compounds, the description of aroma sensory and its related volatile compounds, as well as the
regional characteristics of volatile compounds in CSFB were reviewed. The main characteristics of trace components in
CSFB were their low content, wide variety, wide range of sensory threshold value, diverse aroma senses and the com-
plexity of interaction among them. The sensory threshold and aroma contribution of 115 volatile compounds in CSFB
were described, and 38 important aroma compounds were concluded, which were mainly assigned into the compounds
of acids, esters, aromatic and alcohol. The composition and content of volatile compounds are significantly related to
the regional characteristics and aroma senses of CSFB. For example, the compounds assigned into pyrazine are the
material basis of roasting aroma in CSFB, and 22 compounds including ethyl acetate, 2,3,5-three methyl pyrazine,
2-Pentanone, etc. , were characteristic compounds for distinguishing the CSFB respectively produced from Sichuan
and Jianghuai regions. In view of the shortcomings of the sensory evaluation and the construction of flavor wheel of
CSFB, it was pointed out that the future research on the system of terminology standard for liquor sensory description
the correlation between aroma sensory characteristics and volatile compounds, and the interaction between trace com-
ponents of CSFB should be further studied, which aimed to promote research on selecting the key flavor components
of liquor, controlling of off-flavor substances, establishing systematic sensory evaluation methods and forming the eco-
logical brewing concept, laying the foundation for the high-quality development of the Baijiu industry.

Key words ; Chinese strong-flavor Baijiu ;volatile compounds jregional characteristics ;sensory evaluation ;flavor wheel
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