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Abstract: Major types of typical Chinese brewing vinegars with different characteristics were
evaluated by evaluation panels of Chinese vinegars. The flavor wheel of Chinese brewing vinegars
was presented first in this study which included a total of 45 sensory descriptors in 16 categories.
Sixteen kinds of the important and typical descriptors were chosen by variance analysis,principal
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component analyses and other methods including 6 kinds of the taste terms (acidity, sweetness, bitter,

saltness, astringent and umami ). Ten kinds of olfactory terms (sour, sweet, burnt, sauced, fruity , bran

incense, incense smoke, grain, alcoholic aroma and flowery).Through the descriptive analysis of the

selected Chinese brewing vinegars, the difference of the flavor characteristics was found.

Keywords: Chinese vinegar;descriptive analysis ; flavor wheel
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Table 1 Selected brewing vinegar samples

TR T ! F 2R
FJ-1 6.5 binyes WA R W ek il
FJ-2 6.5 binye WA & Wk 2
FJ-3 6.5 i TS K % 7 SN ]
FJ-4 6.5 e 1 WA K T i o SN ]
Js-1 5.5 ANDN I 25 e I PNV AUN
JS-2 5.5 LI I 25 e WK Bk AR
JS-3 5 ANDN I 25 e Fok Bk R
IS4 6.4 LI I 25 K T Rk Bk Rk
JS-5 5 T I# 45 K e L Z S AON
JS-6 6 LA I 5 K I P AN
SX-1 6 i [t 285 & T R ORE
SX-2 6.5 i [P 25 % T A KE
SX-3 4 i) [ 245 & 1 FE N 2
SX-4 5.5 1y I 75 % T A KE
SC-1 5.5 i I 25 % i #R I 25
SC-2 6 i I 25 % i R 25
SC-3 6 sl I 5 K HkE 2 il
SC-4 6 il I 5 K e #hkp 2 i
Qs-1 4.5 Bk 78 I 5 K I Kz WG Bk
QS-2 4.5 Bk 74 I 5 K I Kz Wi Bk
GD-1 4 IR #4285 % T [EE S
GD-2 4.5 IR #4285 K T K& B
BJ-1 3.55 6 #4245 & T KAk
SD-1 4.5 ITES WA K T KoK
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Table 2 Reference of the Chinese vinegar descriptive attributes

WL 48 A 1) %S o KA 7K I T ik 5 1% 4
Fi5c oo 4 B 20% G5 KR, 1 h, #E S UG 5
353 1353 - 6
[ LR LR K WL 500 mg/l. fb2E 5 JE P S I] 6.5
1 A A B KV W 300 mg/L 5
A 52° 5 Sk i ke 5 1 5
& i K 7 i % 5 A 6.5
R 5T 4 3 17 IR TS T TSR R B AR D G B e R SN R A 5
IS TR KV TR TERE 5% 5
Wk R 2 T OKIBE W T 0.2 o/ 4
JR AR B KW T 0.35% 2
fE IR A F R K R AR 1.0 o/LL 2
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Fig. 1 Flavor wheel of Chinese brewing vinegar
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Table 3 M-value and variance of the taste terms

TR R 0.55 1.02
S 0.18 0.86
FHUS 0.06 1.05
J R 0.13 0.91
fif IR 0.07 0.98
TR 0.06 0.82

x4 BRERFAHMEMEE

Table 4 M-value and variance of the olfactory terms
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Fig. 2 Principal component analysis of the taste terms
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Fig. 3 Principal component analysis of the olfactory terms
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Fig. 4 Principal component analysis of the sensory analysis

for the Chinese brewing vinegar
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