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Research on the fragrance elements of Qishan sorghum vinegar
during the post-maturation

XIE Hua-dong,BU Li-jun, LI Zhi-xi, FAN Yan-li, LI Bo, WU Rui-qin,ZHANG Xue-liang

(College of Food Science and Engineering s Northwest A& F University Yangling  Shaanxi 712100, China)

Abstract: [Objective] The reseach was to study the rule of the fragrance elements of Qishan sorghum
vinegar during the post-maturation. [Method) Qishan sorghum vinegar was tested through gas chromato-
gram-mass spectrum (GC-MS) and UV spectrophotometry. [Result] The result showed that the fragrance
elements of Qishan sorghum vinegar included 24 compounds. They were acid, alcohol, ester, aldehyde, ke-
tone, pyrazine etc; During the post-maturation, the content of acid,alcohol, and ester increased slowly and
the content of aldehyde and pyrazine increased quickly,but the content of ketone decreased slowly. The ul-
traviolet spectra absorption intensity increased gradually between the wavelength of 245 nm and 330 nm
during the post-maturation. [Conclusion) Post-maturation make the fragrance elements of Qishan sorghum
vinegar incresed. It is helpful to improve the quality of Qishan sorghum vinegar.
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Fig.1 TIC of fragrance elements of

Qishan sorghum vinegar
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Table 1 Identification of fragrance elements of Qishan sorghum vinegar

2 h=2 A {4 & B ] /min FEXT 4/ 00 WA B/ %

Category No. Fragrance Retention time Relative content Probability
1 2. 1% Acetic acid 10.7 59.40 80. 62
2 P fiZ Propanoic acid 12.03 8.58 92.74
S 3 ] fi# Butanoic acid 13.18 0. 05 68. 88
Acid 4 S T Propanoic acid, 2-methyl- 12.41 0.63 88.79
5 S %2 Butanoic acid, 3-methyl- 13.67 0. 82 67.85
6 & fi® Hexanoic acid 15.70 0. 06 57.07
» 7 PN Acetone 2.18 0. 69 82.96
Kﬁgﬁe 8 T i 2,3-Butanedione 3.76 0. 25 80. 66
9 3-¥23-2-TFid 2-Butanone, 3-hydroxy- 8.74 21.41 85.08
10 % Methyl Alcohol 2.78 0.12 95.17
11 £ 1% Ethanol 3.17 3.84 97.52
) 12 T 1-Propanol 4.57 0. 83 96. 61
A%fﬁol 13 7 Z I Phenylethyl Alcohol 16. 59 0. 07 79. 81
14 = H & Triethylene glycol 20.77 0.11 46.09
15 3-1% ¥ 3-Pentano 9.55 0.08 23.71
16 HEfE 2-Furanmethanol 13.57 0.19 57.11
Alz%i%dc 17 HEEE Furfural 11.21 1.65 55.91
18 R Z.Tig Ethyl Acetate 2.71 0.03 95. 42
e 19 1,3-2-Z 8 N — 1k 1.3-Propanediol, diacetate 14.51 0.09 43,37
Ester 20 1,2-2-Z, BTN 5 1,2-Propanediol, 2-acetate 9.93 0.15 35.05
21 F.l& ZWE Propanoic acid, 2-hydroxy-,ethyl ester 9.39 0.09 47.53
g s 3% 22 = B 3Lk Pyrazine, trimethyl 10. 35 0. 05 91. 39
Pyrazine 23 Ju H BE kB8 Pyrazine, tetramethyl- 11. 30 0.56 87. 36
()Euz%le 24 = H 3w Oxazole, trimethyl 7.17 0.06 93.19
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Fig. 2 Curve of trace fragrance elements of Qishan sorghum
vinegar changed with post-maturation time
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