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Abstract: Kinmen Sorghum liquor is a kind of lighi ro a-type liquor produced in Kinmen county of Taiwan province. The unique island
climate of Kinmen island may have an effect on the aroma of the liquor. In order to know the aroma characteristics of Kinmen Sorghum
liquor, the volatile compounds were analyzed using sensory evaluation and headspace solid phase micro-extraction (HS-SPME) coupled with
gas chromatography-mass spectrometry (GC-MS). Sensory evaluation showed that alcoholic and fruity notes were the main flavor profile. And
42 volatile compounds, including 21 esters, 6 alcohols, 6 aldehydes and ketones, 5 alkanes and 4 others were identified using GC-MS. Among
2769.00 pg/mL),.ethyl caproate (1674.90 pg/mL), ethyl octanoate (1353.30 pg/mL) and ethyl decanoate
main esters. 3-Methyl-1-butanol (301.80 pg/mL) and 2-methyl-1-butanol (82.80 pg/mL) were the main

g/mL), nonanal (34.50 pg/mL) and 2-nonanone (17.70 pg/mL) were the main aldehydes and ketones

these compounds, ethyl acetats
(621.00 pg/mL) were shown to
alcohol compounds. And furfural (114.

f&riment provided data reference for the flavor study of the Kinmen sorghum liquor and other light aroma type liquor.

: Kinmen sorghum liquor; headspace solid phase micro-extraction(HS-SPME); gas chromatography-mass spectrometry

(GC-MY); volatile compounds; sensory evaluation
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Rty A EE- o i - [ A e . Horh, SRA
T = A M % HU  ( headspace solid phase
micro-extraction, HS-SPME) 55 AH - il (gas
chromatography-mass spectrometry, GC-MS)EEFH AR,
HAHRAEN R Fed A ED, Pl 78R
S R S s P

H25H 1R HS-SPME Fil GC-MS HAR MY
M R O A A S DT A S, )
Y5 34 FhAD 190 FER MRSy 534h, Fan SR
AR RS -5 0 A TR P A S Uor, 855K
I ZBe 2SR F B M F RS Gao ZPER A (-
JR R AN 3 i A A I ) A SUREREAT 1R
Fo IR AR T RE VA

AW IR A E PP . HS-SPME &5 GC-MS Xt
BTG R ERHEEAT 00T, IR SR E
EREER EEATALE, R T & TR INE R
fiE.

1 MRERE

L1 AR5 A ]

58 P4 SISl B A TRA
"]y IEREE (Ce-Cog) AR (1 g/mb) T3
Sigma-Aldrich /A7 i PRty a1 [E2
R EERFIA R AR

Ji0
%% &i@%ﬂw%@%&mma ;
QP-2010Plus “UHH R RAEE 1S T~ H AR &34 7]
Rix-SMS B4l A3 (60 mx0.32 mmx0.25 um) ¥
T2 [H Restek 24 7 ; HH-157330-U F3/) SPME HFf 45

75 um CAR/PDMS ZHELIET-3EH Supelco AH].
13 ERE

1.3.1 211538 ARG R E TN

AL AT TR SRR B VP AR (R 1.
PEEL 10 FEECE PN B (23~30 %) AUE 4 it 6
4 51, ARYE GB/T 33405-2016 SHEFEIEATIRE 04T,
FEULIHHLAREFE (GB/T 10221-2012),

1 S ERERERNIRE
Table 1 Sensory evaluation criteria of Kinmen Sorghum liquor
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Fig.2 Total ion chromatogram (TIC) of the volatiles in Kinmen
Sorghum liquor
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Table 2 Identification of volatile compounds in Kinmen Sorghum liquor

F5  ARBEE/min REGIEEKD RERH° TR RS SRR HFIEB THR S ARYE
1 3.08 610 LB LB 43 88 61 MS,R!"
2 347 650 3-FATE 44 41 MS, R
3 422 714 R L Bs 57102 74 MS,RI'™
4 453 730 LI-—ZR&TH% 4573 MS,R
5 458 740 3-FHhRTE 5542 MS,RI"™
6 4.64 755 2-FRTE 5741 MS,RI'®
7 5.05 756 ST B LB 4311671 MS, R

TR
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BELER
8 5.22 - 77 LiE S 9139 MS, R
9 5.35 - 776 CEF T B8 43 56 MS, R
10 6.24 813 812 FLE TS 4575 MS, R
11 6.74 832 835 i30S 96 39 MS, R
12 7.16 848 849 2-F I T B TAg 57102 MS, R
13 7.24 851 852 F /B LS 88 57 MS, R
14 7.67 867 866 :cd 56 43 MS, R
15 7.87 875 875 LR KBS 4370 MS; R
16 7.94 878 877 TBR 2-F A Tk 4370 MS, R
17 8.55 901 900 KBR LB 88 130185 MS, R
18 10.10 953 955 LI-—ZRA3-FATER 103 71
19 10.36 962 966 bR S 77 51 MS, R
20 10.60 970 955 4-W 3k B 56 S,
21 10.66 972 977 1, 1-ZE K | - 73 R
22 11.17 989 990 2,2,46,6-EFRESR |7 574 MS, R
23 11.24 991 993 2- KAk 81 138 53 MS, R
24 11.46 999 1004 L% LB 88 144 43 MS, R
25 12.90 1046 1047 b TS 91 120 65 MS, R
26 13.28 1058 - 6-—% }3-4-/%155& 69 87 MS.R
27 13.86 1078 1076 1, 1,3 = 2R AA% 59103 MS,RP!
28 14.20 1089 1088 2,3,5, 6-m9 L othok 136 54 MS, R
29 1431 1092 1089 2- 17 58 43 MS, R
30 14.48 1098 1100 JRBR GBS 88158 43 MS, R
31 14.68 1104 1‘ T8 5741 MS, R
32 16.67 1172 1 1-F8% 56 43 MS,R8
33 16.74 1174 11 / R B LB 105 150 77 MS, R
34 16.96 1181 1182 T B = Ls 101 129 MS, R
35 17.41 1197 1198 FEE LB 88172 101 MS,R8
36 19.22 1260 LER LS 104 43 MS, R
37 20.22 1296 L8 LB 88 101 MS, R
38 07 1328 22 PATEK 103 47 MS, R
3 82.87 1399 BB LB 88200 101 MS, R
@ N7 1590 1596 + B L 88228 101 MS, R
7 3386 . 1868 ARE W B F T B 149 57 MS, R
42 36.21 - 1902 + BB LB 88 101 MSR

E: RGIEHA RX-5MS EidAE R, B RAFFRATE I HAA, PR 18301 h LaRIRE A9 38, MS H kRt k4R,
R ATAZ LK, RATH n BAE LK, FAAFILH R ATAEREGIH A TZM3b (http:/webbook.nist.gov/chemistry/ ).
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Fig.3 Composition of volatile compounds of Kinmen Sorghum
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aroma characteristics of volatile compounds in Kinmen Sorghum liquor

4%%,5:1‘@ /min B AW ST LR 4% /(ug/mL) X EF/% Aekdthit
3.08 LB TBs 2769.00+1.90 32.06 RE
422 AL LB 14.10£0.02 0.16 RE
5.05 ST B g 25.80+0.00 0.30 A
535 LB T B 13.5040.02 0.16 RE
6.24 FUBA TBs 192.60+0.51 223 RE
7.16 2-F A TERTES 21.90+0.02 0.25 RE
7.24 SRR TBE 58.80+0.00 0.68 RE
7.87 LR IR B 233.100.11 2.70 R
7.94 TR 2-F 3L T g 57.60+0.08 0.67 R

10 8.55 REL LB 97.50+0.15 1.13 RE
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BER
11 11.46 TE LB 1674.90+8.33 19.39 A 5
12 14.48 B B 99.90+0.48 1.16 RAE
13 16.74 i 48.60=0.10 0.56 RA&
14 16.96 T B = L 6.60+0.03 0.08 A 5
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2,2-FRTHER
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0.08 -
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2
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