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Analysis of Flavor Substances in Five Kinds of Jiangxiang
Daqu by Electronic Nose and Electronic Tongue

WANG Liping', LANG Ying’, QIU Shuyi', HU Shenglan®, DAI Yifeng',
LIU Caiting®, TIAN Lugin' and HU Lisha'
(1. Guizhou Provineial Key Laboratory of Fermentation and Bio-pharmacy, School of Liquor and Food Engineering, Guizhou
University, Guiyang, Guizhou 550025; 2.Guizhou Wangmao Jiuqu Research Institute Co. Ltd., Guivang, Guizhou 550025, China)

Abstract: In this study, we analyzed the flavor differences of five kinds of Jiangxiang Daqu from Renhuai, Guizhou by using electron-
ic tongue and electronic nose. Compared with deionized water, the 95 % ethanol solution could extract more compounds related to
sourness and bitterness from the Daqu, and the compounds related to sourness increased significantly. The flavor profiles of the five
kinds of Daqu were basically similar, except for a significant difference (P<0.03) in the negative response values to the CAO sour
taste sensor, The content of compounds associated with salty and fresh flavor was high in the five kinds of Daqu. The results of the
electronic nose analysis showed that the flavor profiles of the five kinds of Daqu were similar, except for a difference in the content of
nitrogen oxides, which had the highest response values. The 95 % ethanol solution was able to extract more nitrogen oxides, sulfides
and organic sulfides from the Daqu. The aroma of the powder of Daqu No.1, No.2, and No.3 was similar, while the aroma of the
95 % ethanol extracts of Daqu No.l, No.3, No.4, and No.5 was similar.
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