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Abstract: The components of Guizhou Dong nationality traditional Kam sweet rice wine were explored, including the basic physical and
chemical indexes, nutrient and volatile flavor. The antioxidant activity of the Kam sweet rice wine was compared with ordinary Baijiu. The
volatile components of Kam sweet rice wine were detected by gas chromatography-mass spectrometry (GC-MS) and 45volatile components
were detected in Kam sweet rice wine. Inductively coupled plasma mass-spectrometry (ICP-MS) was used to detect the 9 elements in the two
wine samples. Results have shown that Kam sweet rice wine had higher contents of Mn, Fe, Zn, Se and other essential microelement in hunman
body than ordinary Baijiu. The automatic amino acid analyzer detected the amino acids in the Kam sweet rice wine sample, which has shown 14
kinds of amino acids and 6 kinds of essential amino acids for the human body. By measuring the DPPH free radical, ABTS free radical and -OH
free radical scavenging ability of Kam sweet rice wine and ordinary Baijiu, the results showed that the antioxidant rate of Kam sweet rice wine
reached 95.68%, 83.20%, and 83.20%, respectively, with the addition of 1.8 mL volume. Which was a increase of 71.31%, 33.93%, and 75.69%,
respectively, compared with ordinary Baijiu significantly. It shows that Kam sweet rice wine retains the basic characteristics of distilled wine,
has both the nutrition and taste of fermented wine, and has a certain value for excavation and development.
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Table 1 Physico chemical indexes of Kam sweet rice wine

FEALFEAT o

EAFE (20°C) / (% vol) 29.00:0.50

BB (vA3LERIT) / (g/L) 1.40+0.10
BABRER (gL) 0.20+0.01
T E A/ (g/L) 13.700.20

EAE (AR EAER) / (gL) 46.30+0.50
EaR (DFnFa®ait) / (gl) 0.3520.01
& %8 OARRTEIT) / (gL) 0.27+0.03
B (AFTH) / (gL) 0.0026£0.0002

22 AAREELEEHMETRSENAIL

M T ERTUVE R, HFAREEHE. 2 8.
PR N TR I G R DA 3.15 pe/L & E
B TS At Y. RS AR E R 4
JBICE, WMERETE. WEE, WS KT E
FERFREHT S & (LA Pb i, <0.50 mg/L) FES &
(BLCd 1T, <0.05 mg/L). HJFERFE, AR
RN, KA ARRE K AR BRI B A
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Fig.1 The content of each element in two different wines
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Table 2 Amino acids contained in Kam sweet rice wine and

Baijiu
RIERL AR A ARAEE EiE G
RAZBR Asp 15.74£0.31 -
- 2BR Thr* 4.91+0.22 -
£ 5P Ser 8.10+0.11 -
2534 Glu 29.74+0.41 -
H&B Gly 8.15+0.27 -
A EER Ala 9.43+0.15 -
R Val* 9.96+0.26 -
F AR Tle* 4.97+0.51 -
AP Leu* 11.28+0.32 -
S 2R Tyr 6.14+0.54 -
RAABR Phe* 6.71+0.34 -
20 5 B2 His 4.64£0.22 -
AL Lys* 6.21+0.33 -
A2 BL Arg 13.26+0.14 -
JHEER Pro - 5.85+0.21
FELRER Met* - 0.39+0.09
% BILER EAA 24.64+1.30 0.39+0.09
R TAA 139.24+4.13 6.24+0.30

e SRR BT 0 RAEA L F AR,
24 FRMERKRELHNEER

I GC-MS Kl 73445 BF ARG -5 8
SRR 45 5 48 FMERPERIRYIR, i Il
BN Z R 4 PR MERIRSS, 20N
LlE. CRRCER. (2)-2-Pilk. [k-2-FWlE, ARG
LG8 T 2 A ) 1 AR, HRR TR, &
SR 8 VG HRORS I 3 PR M IR ik 7 B R R
Z, BHEMAEME> EEHEK, HEATEE
0.031%, IKH 7T & ENA 0.004%. RIEIRIE T2%
T AN R AR 5438 % 1:1 (L5 2) JRRRAR
fsiE A R E R R R AR, SRS T
TR, HOSABUCES ISR PR . B ARAG I A
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Fig.3 Total ion current diagram of Kam sweet rice wine
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Fig.4 Total ion current diagram of Baijiu
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Fig.5 Comparison of volatile components in two wines
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Table 3 Volatile flavor components

5 # % B 18] /min ” GREE 0
Ll G5 HAAEE
1 1.644 0.113 0.288
2 2.023 2-F L A 0.007 0.007
3 2.541 LR T B 0.954 1.007
4 3.481 86.074 81.210
5 5.087 IEAEE 0.200 0.614
6 5.930 0.008 0.009
7 6.637 2-F H-1-FA B 0.849 2.245
8 6.952 T 3-F A 1-TER 0.167 0.029
9 7.263 5B LS 0.014
10 8.240 ETE 0.018 0.054
11 10.162 2-FHh-1-THEE 1.663 2.882
12 10.211 3-FHk-1-THEE 2.820 5.014
TR

265



R EmiB Modern Food Science and Technology 2021, Vol.37, No.10

BEER

13 10.676 B LB 0.123 0.059
14 11.666 -8 0.005 0.009
15 12216 B OB 0.005 -

16 14.214 (Z) 2-fms 0.004 -

17 14.603 B BR LB 0.016 0.008
18 15.321 2-# K R BR TBg 0.009 0.026
19 15.629 -8 0.022 0.042
20 17.444 + i 0.007 0.019
21 18.404 (B) 2-FMmt 0.010 0.039
2 18.608 F LB 0.115 0.007
23 18.718 Mg - 0.064
24 19.558 1-FH-3-5% 0.003 0.005
25 19.868 B AR 0.108 0.160
26 22.196 S 0.015 0.096
27 22.608 R2- il 0.031 -

28 23.195 23-T=B 0.006 0.063
29 23.75 EFEE 0.005 0.009
30 24318 2-FRAR 0.013 0.006
31 25.484 +0% 0.023 0.023
32 26.741 R LB 0.043 0.022
33 27.036 X TR 0.005 0.003
34 28.358 T8 = LB 0.010 0.032
35 32.768 35-ZFARTEE 0.068 0.033
36 33.111 LB 2- R B 0.251 0.049
37 34.154 + 8 TEs 0.010 0.015
38 34.385 T 0.024 0.016
39 36.448 KB 1.136 0.653
40 40.076 Z&A-5-RHE-2 (3H) -=k7hER 0.028 0.012
41 40.937 + v 8L B8 0.041 0.060
42 41.411 FER 0.063 0.021
43 44.114 + A8 LB 0.020 0.022
44 4722 + 8L LB 1.952 2.102
45 47.833 9-F >R BR TS 0.079 0.046
46 52.526 R 0.046 0.058
47 52.905 hiER LBs 0.275 0.248
48 53.904 k4 LB 0.056 0.084
49 61.988 EASNE 0.017 0.028

2.5 DPPH § k7% PR fie 7 o0l 2 6 R

P 6 /) DPPH H HIH ke A p0l e 45 1 3R
i, FAKEIR DPPH H HERE S 0.1 mg/mL Ve

%, UUWINE AN DPPH LR RS . R
AR EHNA T FHRE T, AR B R
WY B, T AR 6 R R B AR R
WL T TR, SRR, BT

HTEBRBE AR BEL, ZERINE] 1.8 mL WHEBRRIA
95.68%, H.PH#H BT B 02 & T 08 I B Bk
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Fig.6 The ability of Kam sweet rice wine, Baijiu, and V¢ to

scavenge DPPH free radicals
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27 OH g WAFIRGEAHMTER

I 8 453 BN, £ OH H B EE /5T L 1,
F AR Ve 1 mg/mL FIE@E R 7EAH RN AR
T, Ve ik OH H HESHFrZ Ay, fEAINE] 0.6 mL
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() EHFETE R R BN INARY 0.9 mL JEidkRR BRI
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il B R TE R R 5 T
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RFEAR IRFEREIITE ST, ARG IETY) &I
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T H A KPP0 T E =5 S DI Re s PR oy B OR B
PLth . REGEE SRR, BN RN KRR
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