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Difference of aroma composition and sensory characteristics of Qianjiu at different drinking temperature
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Abstract: In this study, the compositions of volatile flavor substances of Jiangxi Qianjiv at different drinking temperature were analyzed by headspace-

gas chromatography-mass spectrometry (HS-GC-MS). The taste indexes were collected by electronic tongue, and the performance of the liquor body was

analyzed by sensory evaluation. The results showed that the various flavor compounds were coordinated at 20-25 “C. The electronic tongue analysis

results showed that when drinking temperature was 18 °C, sweetness was significantly higher, bitter, astringent and other indicators were weaker, and

the overall taste index contour was the optimal. Combined with the results of sensory evaluation, it was concluded that the liquor body is harmonious,

the flavor was balanced, the characteristic aroma of sauce-flavor (Jiangxiangxing) Baijiu was prominent, and the optimal tasting temperature was

18-20 °C. The results provided basic information for the study of the volatilization characteristics of Nlavor substances and sensory characteristics of

other sauce-flavor Baijiu at different drinking temperature, and provided a basis for a new drinking method of sauce-flavor Baijiu,
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Fig. 1 Heatmap of volatile flaver subsiances in Qianfiv samples at
different temperature by H5-GC-MS
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Fig. 2 Analysis of peak area (A] and proportion |B| of various volatile

flavor compounds in Qianfit samples at different temperature
by HS-GC-MS
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Table 3 Determination resulis of major valatile components contents in CHanjiv sarmples at different temperature by HS-GC-MS

i T2 CASE Ef’f,_i; - - ﬁ,ﬁ_ﬂmm m% - -
15 201 257 0T KRR 40°C

ZE 141-78-6 131218 0.00 0.27 0.52 0.48 0.48 1.00

TELEE 105-54-4 31.33 0.00 0.33 1.00 0,68 0.44 0.13

FILRR 20 108-64-5 22.08 0.00 0.03 0.03 0.27 1.00 0.20

£ T 123-92-2 (.86 0.03 0.52 1.00 0.67 0.23 0.00
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.l 7. 123-66-0 16.26 007 0.44 1.00 0.44 0.00 0.80
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AEZm 97-64-3 931.02 0.0z 0.05 0.10 0.04 0.00 1.00

B B 106-32-1 1.16 .10 0.35 1.00 0.67 0.04 0.00

TH 78-93-3 0.38 1.00 0.93 0.93 0.60 N.D N.D

A 2- i 110-43-0 0.51 0.00 1.00 1.00 .92 ND N.D
2-F 821-35-6 1.48 0.00 1.00 1.00 022 N.D N.D
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T 2,3.5-= Hidktk e 14667-55-1 0.27 ND N.D N.D ND N.D 1.00
1|5 1124-11-4 0.68 ND N.D N.D N.D N.D 1.00
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Table 4 Results of sensory evaluation of Qianjiu samples at
different drinking tempetaiure
W FEIE/C BIER
WA R'“x._ 101 1521 2021 2521 301 351 40=1
T 5% 72 68 50 40 58 40
BE 5% 72 68 32 40 54 40
HEF 54 60 60 30 30 47 30
#4 diEF 68 68 62 48 40 57 56
B 50 48 56 30 50 47 50
i 4% 58 68 50 40 53 50
et 5% 62 70 70 60 64 65
LR 72 72 64 60 40 62 38
EFEE 60 70 70 50 60 62 70
U iR 700 740 700 58 700 68 80
FiME 78 74 66 50 70 68 50
Ha 66 64 68 60 50 62 50
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Fig. 5 Radar map of aroma [&| and taste |B| analysis of Gianjiu

LT

samples at different donking temperature
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