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Effect of Baijiu addition on the characteristic volatile flavor compounds and sensory properties of
artificial inoculation of Northeast Suancai
LI Xiao, ZHANG Xiaoli, GAO Ya, HAN Yangiu, WANG Chen, WU Xingzhuang
{Institute of Food and Processing, Liaoning Academy of Agricultural Sciences, Shenyvang 110161, China)

Abstract: The effects of Baifiu addition on the physicochemical indexes, volatile flavor compounds and sensory properties of Northeast Suancai fer-
mented by artificially inoculated lactic acid bacteria were studied. Firstly, the mixed fermentation starters were screened by ethanol rolerance and acid
production ability determination, the volatile flavor compounds of Suancai were analyzed by headspace solid phase microextraction combined with
gas chromatography-mass spectrometry (HS-SPME-GC-MS), and the effects of Baijiu on sensory properties of Suancai were identified by electronic
tongue and sensory evaluation. The results showed that 3 strains of lactic acid bacteria, Lactobacillus plantarum, Lactobaciilus caser and Leuconostoc
ciirinus had certain ethanol tolerance and strong acid production ability, The titratable acid content of Suancai fermented with the mixed starters of 3
lactic acid bacteria strains and 2% Baijiu was reduced by 4.02% compared to Suancai fermented with mixed starters and without Baijfu addition. In
addition, the flavor structure dominated by esters, ketones, sulfur-containing compounds and amino acids was formed in the fermented Suancai with
Baijiu addition, the umami was enhanced and bitterness was reduced, and had significant advantages in taste and mouthfeel. It provided a theoretical
basis for quality improvement of Northeast Suancai fermented by artificially inoculation,
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