2016 Vol.35 No.7

50  Serial No.293 China Brewing Research Report
HS-SPME GC-MS
12 12 1 2% 3 4 4 12
1. 550025
2. 550081
3. 550025 4. 551800
- HS-SPME - GC-MS
26 20
o >99%
<92% >99% o
0657.6 0254-5071 2016 07-0050-05 doi 10.11882/}.issn.0254-5071.2016.07.011

Establishment of fingerprint of Jinsha Baijiu by HS-SPME combined with GC-MS
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Abstract The flavor compounds in Jinsha Baijiu (liquor) were extracted by headspace-solid phase micro extraction (HS-SPME) and analyzed by
GC-MS. Using the 26 common peaks as the characteristic fingerprint peaks of Jinsha Baijiu, and the research method of the fingerprint of Jinsha Bai-
Jjiu was established. The similarity of the fingerprints of 20 samples including Jinsha Baijiu and the control was evaluated by included angle cosine
method. The results showed that the similarity of fingerprints was more than 99% between Jinsha Baijiu and standard, and less than or equal to 92%
between other brands Baijiu and standard, which indicated that the established fingerprint could be used to distinguish Jinsha Baijiu. The similarity of
fingerprints was more than 99% between the Baijiu and standard, the Baijiu could be identified as Jinsha Baijiu.
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Table 1 Relative retention time and relative peak area of fingerprint characteristic peaks of six batches of Jinsha Baijiu

Sr

“ JS1 JS2 JS3 IS4 JS5 JS6
1 0.348 0.643 0.677 0.575 0.631 0.593 0.562
2 0.506 3.286 3.657 2.990 2.519 3.325 2.867
3 0.515 1.125 1.097 0.972 1.052 0.951 0.807
4 0.549 0.246 0.270 0.229 0.286 0.259 0.254
5 0.761 1.020 0.900 0.432 0.387 0.680 0.310
6 0.797 1.392 1.350 1.239 1.175 1.449 1.467
7 0.800 0.594 0.514 0.656 0.834 0.672 0.677
8 0.832 0.104 0.117 0.105 0.145 0.114 0.114
9 0.866 0.058 0.048 0.042 0.107 0.051 0.042
10 0.905 0.259 0.167 0.176 0.189 0.214 0.145
11 0.932 0.067 0.058 0.057 0.068 0.069 0.056
12 1 1.000 1.000 1.000 1.000 1.000 1.000 1.000
13 2 1.000 1.000 1.000 1.000 1.000 1.000 1.000
14 2- 3 1.000 1.000 1.000 1.000 1.000 1.000 1.000
15 1.020 0.310 0.257 0.211 0.211 0.247 0.138
16 1.064 10.472 11.686 6.389 5.790 9.407 5.981
17 1.080 0.202 0.209 0.137 0.143 0.157 0.101
18 1.111 0.267 0.372 0.251 0.270 0.286 0.177
19 B- 1.170 0.071 0.053 0.069 0.072 0.078 0.063
20 1.201 0.591 0.527 0.484 0.550 0.496 0.494
21 1.240 0.216 0.202 0.183 0.175 0.167 0.137
22 1.322 1.526 1.292 1.296 1.106 1.167 1.002
23 1.331 0.571 0.373 0.287 0.304 0.318 0.243
24 1.339 0.168 0.130 0.099 0.109 0.107 0.062
25 1.470 0.327 0.300 0.274 0.319 0.288 0.294
26 1.477 1.072 0.925 0.848 0.965 0.902 0.898

Ci/% 99.71 99.48 99.48 99.16 99.90 99.19
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Fig. 2 Overlapped fingerprints of six batches of Jinsha Baijiu
and standard
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Table 2 Calculation results of similarity of fingerprints between
different Baijiu samples and Jinsha standard

JS7 JS8 MT wZzZ YX QJ GT

Ci/% 9937 99.53 7284 8259 89.19 85.87 90.89

TCSP L] 1177 WLY  FG HX SH

Cy/% 9135 7811 97.57 31.87 30.70 5877 39.15

2 JS7.JS8
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SH <60%

3
Fig. 3 Dendrogram of different Baijiu samples by clustering analysis
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