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Review on Aroma Compounds and its Formation

Mechanism in Chinese Liquors

KANG Wen-huai',

XU Yan?

(1. College of Bioscience and Bioengineering , Hebei University of Science and Technology,
Shijiazhuang 050018, China ;2. School of Biotechnol Technology, Jiangnan University, Wuxi 214122, China )

Abstract In this paper, the aroma compounds in Chinese liquors were introduced, including alcohols,

organic acids, esters, amino acids, containing-hydroxyl compounds, acetals, containing-nitrogen com-

pounds, containing-sulfur compounds, furans, phenols, and ethers and so on. Recently, Many modern

analysis techniques applied in Chinese liquor were reviewed, including GC-MS , GC-O , HS-SPME | DI-

SPME | multiple-dimensional gas chromatography/time-off-flight mass spectrometry ,SBSE | AEDA and so

on. Moreover, the formation and action mechanism were discussed. With the development of modern fla-

vor analysis technology, microbiology technology, molecular biological technology, comprehensive appli-

cation in Chinese Liquors has improved the related research and exploration of flavor compounds, charac-

teristic flavor compounds, functional microorganism and so on.

Key words: Chinese liquors; flavor compounds; formation mechanism
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