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Study on the Qualitative Analysis of Nitrogenous
Compounds in Chinese Liquor
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(1. Kweichow Moutai Co.,Ltd, Renhuai 564501, China; 2. School of Biotechnology , Wuxi 214122, China; 3.
Key laboratory of Industrial Biotechnology , Ministry of Education,Jiangnan University , Wuxi 214122, China)

Abstract: Pyrazines are one of the most important flavors in Chinese liquor. The method was
developed for determination of nitrogenous compounds in Chinese liquor,especially pyrazines
composition in Moutai liquor. The method was optimized by adjusting the extraction process and
introducing the purification steps for removing the esters and polyhydric alcohol ,which improved the
the instruments detection rate of the target components effectively. A total of 56 kinds of
nitrogenous compounds were detected in Moutai liquor,including 35 kinds of pyrazines and 21
kinds of other nitrogenous compounds.
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Fig. 1 GC-MS TIC of moutai liquor extract without

removing the esters and polyhydric alcohol
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1 8.57 Pyrazine

2 9.75 Pyrazine,methyl—

3 11.00 Pyrazine,2,5-dimethyl—

4 11.14 Pyrazine,2,6—dimethyl—

5 11.20 Pyrazine,ethyl—

6 11.51 Pyrazine,2,3-dimethyl—

7 12.31 Pyrazine,2—ethyl—,6—methyl—

8 12.44 Pyrazine,2—ethyl-,5-methyl—

9 12.69 Pyrazine,2—ethyl-3—methyl—
10 12.81 Pyrazine,trimethyl—
11 13.20 Pyrazine,2,6—diethyl—
12 13.54 Pyrazine,3-ethyl—,2,5—dimethyl—
13 13.92 2,3—dimethyl-5-ethylpyrazine
14 14.29 Pyrazine,tetramethyl—
15 14.42 Pyrazine,2—ethenyl-5-methyl—
16 14.49 Pyrazine,2—ethenyl-6-methyl—
17 14.67 Pyrazine,3,5—diethyl-2-methyl-
18 14.99 2,3.5-Trimethyl-6—ethyl—pyrazine
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