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Effect of Irradiation on Quality of Sorghum Xiaoqu Baijiu
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Abstract: To explore the effect of irradiation on aging of sorghum Xiaoqu Baijiu, electronic nose and electronic tongue detection
technology and gas chromatography were used to analyze changes of odor, flavor and main components of sorghum Xiaoqu Baijiu after
different doses of irradiation treatments (0, 2, 4, and 6 kGy). Results showed that the main volatile components of sorghum Xiaogqu
Baijiu were the same before and after different doses of irradiation treatments, including W58 (nitrogen oxides), WIS (hydrocarbons),
WIW (inorganic sulfides), W28 (alcohols and some aromatic compounds), and W2W (aromatic compounds and organic sulfides),
but the irradiation treatment had obvious effect on the odor of sorghum Xiaoqu Baijiu; there were no significant differences in
bitter taste index among different treatments (P > 0.03), but there were significant differences in sour taste and sweet taste indexes
(P < 0.03), and the sour taste value increased with the increase of irradiation doses. The ditferences in the content of main components
in sorghum Xiaoqu Baijiu samples between different doses of treatments and CK (0 kGy) increased with the increase of irradiation
doses. Generally, after irradiation treatments, sorghum Xiaoqu Baijiu exhibites a certain degree of aging which conforms to the natural
aging rule of Baijiu, so it can try to use irradiation to promote the aging of sorghum Xiaoqu Baijiu in the production process, thus
improving its quality.
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