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Abstract: In order to understand the differences in the contents of lactic acid and ethyl lactate isomers in baijiu of different flavor types, a
separation method for directly determining the lactic acid and ethyl lactate isomers in baijiu was established, and the content rules were analyzed.
It was shown by the results that the enantiomers of lactic acid had a linear relationship within the range of 0.02~0.6 g L%; the enantiomers of
ethyl lactate had a linear relationship within the range of 0.01~2.5 g L.™%. Significant differences existed in the optical rotation contents of lactic
acid and ethyl lactate in baijiu of different flavor types. In Maotai-flavor baijiu, the contents of D-lactic acid and L-lactic acid were relatively
high, with the average mass concentrations being 1.348 g L. and 0.440 g L. respectively. The average mass concentrations in Luzhou-flavor
baijiu were 0.402 gL and 0.244 g4 respectively, and those in Fen-flavor baijiu were 0.161 g4+™ and 0.042 gL respectively. In
Maotai-flavor baijiu, the contents of D-ethyl lactate and L-ethyl lactate were relatively high, with the average mass concentrations being
1.280 g L. and 0.283 g L. respectively. The average mass concentrations in Luzhou-flavor baijiu were 0.592 g L.* and 0.352 g L. respectively,
and those in Fen-flavor baijiu were 0.211 g L. and 0.038 g L. respectively. All in all, this method is easy to operate, with high precision and
accuracy, and is suitable for the determination of the optical rotation of lactic acid and ethyl lactate in liquor, clarifying the differences in the
optical rotation content of lactic acid and ethyl lactate in different flavor liquors, and laying a foundation for further understanding the

contribution of lactic acid and ethyl lactate to flavor.
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Table 1 Experimental results of recovery rate with added standard

HrAE IARRENG LY B—kEAERREN(QLY) B oREEGREN(QLY B REESREIQLY) wiE
L-5L8k 0 0.057 0.058 0.059

0.1 0.135 0.137 0.138 107.66%

0.2 0.215 0.216 0.218 93.67%

0.4 0.441 0.445 0.450 104.08%
L-$L8: LBy 0 0.423 0.425 0.424

05 0.488 0.490 0.489 106.46%

1 0.692 0.684 0.700 100.86%

25 1512 1522 1507 104.13%

2.4

FUB AT B A FLBR e X BR AR H R B R LIRS R
)73 A b 2 SR DT VA TIARE, C SR BRICIIRE e H PR AT ZLIR WA TR, D AR e A

7 (RSD) , sk 2. HERA, MEMXrdEmZE (RSD) N 0.55%~0.87%, FRIHIZJ7iEEE HRIT .
®2 BEERBSER
Table 2 Precision test results

K LRERENLY DRERE/(QLYH L RASHBMB/(QLY) D-ASILETE/(gL?)
1 0.183 0.179 04177 1.453
2 0.181 0.180 0.418 1.458
3 0.182 0.180 0.416 1.447
4 0.181 0.178 0.412 1.438
5 0.180 0.178 0.409 1.425
6 0.179 0.178 0.417 1.454
RSD/% 0.78 0.55 0.87 0.85
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Fig.5 Box plot of L-lactic acid and D-lactic acid content in different flavor liquors
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