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Fig.3 PLS—DA model plots for the Chuntian liquor
group versus the Jiaodi liquor group
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Table 1

The significant differential aroma compounds

between Chuntian group and Jiaodi group
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compounds in Jiaomian liquor,

Chuntian liquor and Jiaodi liquor
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Abstract: In this study, headspace —solid phase microextraction ( HS —SPME) and gas chromatography — mass

spectrometry ( GC—MS) have been to analyze the aroma components in Jiaomian liquor, Chuntian liquor and Jiaodi

liquor. Multivariate analysis, involving principal component analysis (PCA) and partial least-squares-discriminant

analysis (PLS—=DA) , was used to investigate the different aroma components. Finally, the multivariate analysis re-

sults were verified by hierarchical cluster analysis. A total of 15 different aroma components were found, and nine

of them were identified, namely ethyl pentanoate, ethyl hexanoate, ethyl heptanoate, ethyl caprylate, ethyl dode-

canoate , furfural, benzaldehyde, valeric acid and heptanoic acid. It is the combination of all these different aroma

components that provide the special flavor and unique taste of Chuntian liquor and Jiaodi liquor.

Key words: soy sauce type liquor; aroma components; headspace —solid phase microextraction ( HS—-SPME) ; gas

chromatograph —mass spectrometry (GC—MS) ; multivariate analysis
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