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Quality difference of twelve flavor types Baijiu of China based on bionics technology
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Abstract: In this study, the aroma, taste and color of twelve flavor types Baifjiu of China were measured and analyzed by electronic nose, electronic
tongue, colorimeter and other equipment, and the characteristics and differences of different flavor types of Baijiu were compared. The results showed
that compared with the aroma indexes, the differences of taste indexes of different types of Baijiu were greater, among which astringency, delicate,
saltiness and bitierness were the mosi different tasie. The resulis of Baijiu aroma test showed that the content of aromatic substances in Laobaigan-flavor

Baijiu, Te-flavor Baijiu, strong-flavor Baijiu was relatively higher than that of other types of Baijiu. Cluster analysis result showed that the aroma com-
ponents of Feng-flavor Baijiu were the most different from those of other eleven flavor types of Baijiv. The results of the study provided some basic
data for the differences in aroma, taste and color of different flavor types of Baijiu, which had positive significance for distinguishing different types
of Batjis and determining the characteristic aroma components of some Baifjiu by bionics technology.

Key words: Baijiu; flavor types; electronic nose; electronic tongue; colorimeter; quality difference
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Table 1 Taste characteristics of different flaver types of Baijiv based on electronic tongue
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