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Abstract: To explore the relationship between flavor precursors in liqueur koji and its fermented liqueur, e-
lectronic nose and GC-MS were used to detect the volatile compounds in six representative koji and its fer-
mented liqueur, and their correlations were analyzed by PLSR. The experimental results show that the
characteristic flavor compounds of sweet wine were phenylethanol, phenylacetaldehyde, ethyl myristate,

ethyl laurate and phenylethyl acetate. Through the correlation analysis between the GC-MS data of distiller's

yeast and the sensory, electronic nose and GC-MS data of sweet wine, nine flavor precursors in sweet wine
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koji were preliminarily identified. Through complex chemical reactions, these precursor components trans-
formed into esters and other components with fruit fragrance, flower fragrance and wine fragrance, which
together form the flavor map of sweet wine. The results of this study provide an important basis for elucida-
ting the flavor formation mechanism and quality control of sweet wine
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Fig 1 Comparison of volatile flavor components in six JQ samples
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Fig. 2 The flavor profile of six kinds of sweet wine samples
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Fig 3 The electronic nose atlas of six kinds of sweet wine samples
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Fig 4 Comparison of volatile flavor components in six sweet wines

BB ATERERSY, FEEA R, WHERRBED AL R R EROHEL . 6
FrEt s S BRSNS R LN R REE, HEaEREN 93N ~9TK. FLWAHM. XK
Hi, BP2ELHES, FAMKE, MAFSR, RERER, KEME RN R EE
EWEMNSR . RREAEYHERMERAZMER, MERETEEFRME (GB2760—2014)
hHE R EAMNEHER ., BAEdm, A3 —EIREE., AWAER. TI1 X285 &
=, BEXWMKER: TI2, TIS XZESEMHMBRMEK, T2 R REGERS, SHLRELM 2
52, FHEASRRIE.

FEMm P EREENBRARHE., WHRSKERTR, TRFEAEER . 8L Kb
ARG R A, BEMENREBEF RIS, FEHTE, KXo, £98, T
ERBAMMmAE R, HEE": XZBEFFE, BEUFEF":; RELRERELALR
BRUC L IR G R A BN . U LSS B R AB 1 1R
224 BAHENBRERMSELAMELAYBINHEXEDHF

TR R MR A A out T R BRSSO em . SR A PLSR 4- 4T T R A
65 FHERIEM (I8 J1~165) 53 6 PR E AR GEBR. #oR, Bk, FEE. FME,
SRV MAECH . DUERMMREN X TR, BERNREWEMENY ZRE{T PLSR 4
Bra e . B 5 e /N 4> BIAC R B R 10020 R0 50 % M Rd 5 25, AR ARC 2 B B0
AR . BRI Y TEMBHFZES8%, M X BEMBEH2ZR68%. H 6 MMEEHREHAET
PR 2 18], R ZEEGERIGERX LR NESWTEH, RERMEPHBEk, &
WR, FEE. RMEMT AN, B FAukOrFAM . 00T JE A BT . 1 R Sk
FER AL A P [ B 0 53 iR 1 AR G

A— SIS & NRERBEREMRMYA, #4177 PLSL 047, WE 6 fiom . Hf o
ML ERIEMRX, UTEAMR, MENEEERRZEEREZMXN . 5RER: J24 X
ZEE, JAA HEER R, J57 CMRAE B SR EFEEAML; J21 KB, J24 X8, JAT I
GO, 15T LA LIS RMERF EMK: F4a0ks )23 TEEF EMX, 5 J30L-
NEABHEAMRK J38 FRMIBmREMMEE . &L, ﬁﬁm%ﬂﬂ%%n%ﬁﬁéﬁxﬁlﬁ\
%ﬁ%@a% ﬁﬁ@a%\aﬁﬁaﬁ RERpEE | OB HgREg | E
T m R AT X O RR A O A B O A R A — B . NS R A Tl A R R
R L T 2% 1K



15 19 JI3 JITJ21 J25 129 J33 37 J4I 345 349 J53 JST U6 J6S
RESUL 1': Ur—\ ar, PO M, 2)BOW=2.355 475

(e

# 3 AR IR, & T GO-MS L7 SR by 7 0 RS b e U AT A R B A 105
Lo+ FC2 Correlation Loadings (X and V)
U.S":
=
-0.5
=1.0 i
LD 0.5 0 0.5 10
RESULT2 1. X—expl:d2% ,25% Y -expl:73%,5%
B MENREEESELMLEYER PLSR X454
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Fig 7 An overview of correlation loadings plot for volatile components of koji and sensory attributes of sweet wine by PLSR
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