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Isolation and Analysis of Bound Aroma Compounds
in Different Raw Brewing Materials

ZHU Weian'?, WU Qun'?, LI fiming®, XU Yan™"?
(1. Key Laboratory of Industrial Biotechnology , Ministry of Education, Jiangnan University , Wuxi 214122, China ;
2. School of Biotechnology, Jiangnan University , Wuxi 214122, China )

Abstract: Raw cereal materials are the basis for Chinese liquor making, which determine the quality
of liquor. In order to have a better understanding of aroma compounds in raw brewing materials, the
bound aroma compounds which exist in the style of precursors were analyzed in this study. The
precursors could be got from several processes: extraction with organic solvent,dryness with rotary
evaporator in vacuo,and SPE. The free compounds were released from precursors after acid
hydrolysis. Then these bound aroma compounds were investigated by HS-SPME-GC-MS. In this
study,bound aroma compounds in 6 cereals were analyzed and the total of 35 bound aroma
compounds were identified and quantified,including 4 kinds of alcohols, 3 kinds of esters, 10 kinds

of ketones and aldehydes, 6 kinds of acids,4 kinds of aromatic compounds, 6 kinds of terpenoids,
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and 2 kinds of heterocycle compounds.
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Table 1 Bound aroma compounds in raw brewing materials

e e
1 O BE(Ethyl hexanoate) 1151 1235 88 1.522  -0.054  0.998 29.81~30.31
2 T R~ Z T (Diethyl succinate) 1671 1655 101 1.108 -0.412  0.999 0~35.73
3 FFAH R 4 EE(Ethyl Palmitate) 2192 2242 88 0.025 0.013  0.994 0~26.03
RS Y
4 3-HIH—1-T [ (3—methyl-1-butanol) 1134 1110 55 2367 -1.364  0.999 0~481.52
5  1-C P (1-hexanol) 1342 1352 69 10.441 0.749  0.998 288.69~399.42
6  1-"FE4i-3-EZ(1-octene—3-alcohol) 1415 1449 57 9.583 0413  0.99 52.01~132.18
7 1-2FFE(1- octanol) 1534 1539 56 4.881 0215  0.994 61.91~124.59
G
8  J&M& * (pentanoic acid) 1734 1730 60 — - - 0~35.73
9 & (hexanoic acid) 1837 1840 60 15711 -0.541 0.996 17.71~229.46
10 BEf2 *(heptylic acid) 1937 1952 60 - - - 0~71.41
11 3Ff&(Octanoic Acid) 2030 2058 60 18904  4.059  0.996 21.81~191.44
12 T (Nonanoic acid) 2122 2165 60 20.799  7.705  0.994 26.99~260.41
13 E-2-3F/i 2 (2-Octenoic acid, (E)-) 2142 2183 41 1.714  0.053  0.995 14.83~123.95
B 264k & )
14 2F[E(Octanal) 1228 1270 43 3.945 -0.041 0.997 13.95~38.72
15 T (Nonanal) 1350 1369 57 2911 -0.167  0.991 5.92~193.31
16 2—F /i % (2-Octenal) 1402 1421 55 5.677  0.063  0.994 19.01~190.25
17 28[#(Decanal) 1471 1472 57 10.87 -3.658  0.991 185.22~259.76
18 2-T-/7i ¥ (2—Nonenal) 1520 1516 55 1.675 -0.045  0.992 20.11~105.50
19 2-%%Ji % (2-Decenal) 1637 1636 55 0.641 0.012 0991 14.91~77.33
20 2-1 (2 undecanal) 1756 1744 41 0.505  0.002  0.997 0~43.04
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24 7 Z [ (Benzeneacetaldehyde) 1653
25 =W E(Benzyl Alcohol) 1877
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27 7% (Phenol) 1995
RIEAEY
28 2-J% kI (Furan, 2—pentyl-) 1155
29 U Fnlk R (Pyrazine, tetramethyl-) 1461
[ AL
30 - IEEEE L) *(cis—Linaloloxide) 1 448
31 a—HIAM (a—cedrene) 1548
32 oIl il ¥ (a—terpineol) 1 695
33 B-K I (B—damascenone) 1 826
34 F W JE N (Geranylacetone) 1851
35 MLAE-B-%% % * (dehydro—B—ionone) 1939
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brewing materials
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