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Abstract: The change of non-volatile substances in traditional Yi ethnic fermented medicinal liquor made from wild Rosa
roxburghii, Phyllanthus emblica, lemon, Gastrodia ginseng, and black honey as the main raw materials, were focused in this study.
Solid-state natural fermentation technique was employed under constant low-temperature (1040.5 C) and light-avoidance conditions.
Untargeted metabolomics was used to conduct a detailed differential analysis of small molecules in the traditional Yi ethnic fermented
medicinal liquor before and after fermentation. A total of 208 differential metabolites in 17 categories are present in the medicinal liquor
before and after fermentation (VIP>1 and P<0.05), which include 69 phenols (47flavonoids), 31 alkaloids, 18 terpenes, and 13
nucleotides and their derivatives. Among them, phenols account for the highest proportion at 33.18% (flavonoids 22.60%), followed by
alkaloids (14.90%), terpenes (8.65%), and nucleotides and their derivatives (6.25%). 19 significantly different metabolic pathways
involving 12 key differential metabolites were identified through further analysis through KEGG metabolic pathways. The content of
nucleotides and their derivatives, amino acids and their derivatives, and phenolic substances increased substantially through the
fermentation process. Thereby the sensory quality and nutritional value of the medicinal wine enhanced significantly. The data support
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and theoretical basis provided by this study can be utilized for further exploration of the material changes and metabolic mechanisms in

Yi traditional fermented wine during the fermentation process.
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Table 1 Elution Procedure
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