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Abstract: In order to optimize the distillation process, the aroma components changes during silver rum distillation was investigated.
After fermentation, sugarcane juice wes distilled in charentes potstill to obtain six fractions. The aroma components of each fraction were
extracted by solvent micro-extraction and analyzed by gas.chromatography - mass spectrometry (GC-M S) combined with NIST database. About
fifty six kinds of compounds were isolated and identified from different distillation fractions in silver rum, including 23 esters, 11 alcohols, 5
carbony| compounds, 5 alkanes, 3 acids, asmall amount of acetals, ethers, phenols, and heterocyclic compounds. The aroma components in
different distillation fractions were distinctly different during the distillation processing. The content of esters firstly increased andthen decreased.
The content of total alcohols showed a decreasing trend, but increased in the fifth distillation stage. Besides, the contents of carbony | compounds
increased gradually.. T hese results provided a scientific basis to optimize the distillation p rocess for manufacture of high-quality rum.
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Table 1 Aroma components in different distillation fractions of silver rum
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3.731 I AH BR AT T B5 NDP ND ND 1.78 1.62 ND
3.946 L-$LER T B 0.75 2.16 3.00 ND ND 33.36
4.612 (S)-3-#-y-T MBS ND ND 0.20 ND ND ND
TR
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#LEn
4.768 1,4-F M B8 3.05 5.58 5.05 4.05 4.96 ND
5.219 L BR F% B 0.14 ND 0.12 0.20 0.24 ND
5.981 Ll SN 1.61 0.98 0.76 0.57 0.41 ND
8.387 B TS 0.52 ND 0.46 0.42 0.77 ND
10.895 A B 3R O By ND ND 0.44 ND ND ND
11.416 -k M B ND 0.69 0.39 ND ND ND
13.59 T B UE 1.78 438 11.01 17.43 21.96 4.08
14.015 F ;B 0.90 0.86 1.14 1.23 1.33 ND
14.525 B 7 B ND ND 0.97 1.30 0.91 ND
19.116 9- RHR U 0.29 ND 0.34 ND ND ND
19.315 KRB 1.75 1.23 1.71 1.64 1.87 ND
24.11 A AL B B 2.01 0.73 1.21 1.05 0.58 ND
28.455 + v #; T 0.30 ND 0.33 ND ND ND
30.474 + B8 B 0.19 ND 0.20 0.32 ND ND
31.795 ARR ¥ B2 — T B 0.31 ND 0.58 1.58 1.47 ND
32.009 9-+ < a5 M B8R LB 1.61 2.22 2.06 2.47 1.09 ND
32.482 AR R T B 856  14.01 10.34 12.36 5.57 ND
36.375 I ik 8 TS 1.97 2:86 3.96 5.24 2.42 ND
36.493 R T Y 1.66 2.22 3.01 4.04 1.97 ND
36.971 2 ]S B CBg 0.88 0.98 1.15 1.72 0.56 ND
LEE S 2828  38.89 48.43 57.41 47.73 37.44
3.457 2,3-T =B 4,20 1.82 053 2.99 3.01 ND
3.506 b R B ND 2.05 2.84 ND ND ND
3.849 F B ND ND ND ND 6.25 ND
4.247 2-C.B% ND ND 1.06 ND ND ND
5.117 1,3 5-3R etz = B 2.56 1.39 1.15 ND ND ND
5.799 3-T -2 8% 0.34 ND 0.47 0.34 ND ND
6.523 22-ZTAATE 0.24 0.39 ND 0.42 1.23 ND
6.964 N AL T 652 201 0.70 1.27 0.40 ND
2= A-1-TER
3-F H-2-(1-C AATHEHA)
8.768 AT oE 5.20 0.66 ND 0.22 ND ND
12.576 B-*) LB ND ND 0.06 0.30 3.51 ND
17.017 2-W A-13-T =% 1.02 ND 0.66 ND ND ND
Bk 2009 832 7.47 5.55 14.40 0.00
4311 L3723 ND 0.78 1.23 2.31 7.99 48.02
5.568 7SN 0.56 ND 1.23 1.95 ND 5.26
7.265 R P EE 1.90 2.26 3.24 4.04 3.11 ND
12.828 3-T Hi-2-8R ND ND 0.63 ND ND ND
15.61 6-F & -2-CBLE 2.24 2.56 3.11 1.43 0.36 ND
IR 4.71 5.61 9.43 9.72 11.45 53.28
4,048 1- (1-z&a&k) -dmx 2.84 2.51 ND 0.72 ND ND
5.697 (I-PETARA)-THR 1.50 2.74 3.60 3.23 1.98 ND
TR
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