The Analysis of Beer Flaver by GC/MS
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ABSTRACT The beer sample are treated by static headspace (SHS), solid-phase microextraction
(SPME), distillation and ethyl acetate extraction(DEE), then separated and detected by gas chro-
matography-mass spectrometry( GC/MS) . Seventy-four kinds of flavor volatiles have been obtained. It
is determined that SHS-GC/MS is the easiest way for sample preparation; SPME-GC/MS can get the
widest range of flavor substances; DEE-GC/MS, though a little bit inconvenient, can make the fur-
fural detectable.

Key words beer flavor, static headspace(SHS), solid-phase microextraction(SPME), distillation and
ethyl acetate extraction(DEE), gas chromatography-mass spectrometry( GC/MS)

EER BBV TARARFLELELE B0 L

R LRANRGPARATERBEENAEERRSE RE Y ERTIWETE, £LEMEH
ERFLBERFNMIAT. LR AR RSSO FAARTHAYFREFENREATRELFEARAARE,
BENE FRINITEHERFPARSYERBAABLAT(CPWIARARAXE B CPWEHEE,

CPWRE MBI+ AKRBHAE2EARBHAANAEAT X F4 5 50% M. CPWL  REEEAHER
THHGAE H R IH AR B RBE TN R RGAEREK,

ERAABHESOORFRNERE R . F- I EHARBOABINMEARBREFOTS. AASMRR
KEREMAEZEF R, REF AR A2 TFHHAHFR,

EFANAUA DA ERASHER ARNBREE T EXERNAYER, LNAETR LT HEHER
PERAEEAALRR FUERTEmARF YT  UHMERELHEEE T,

WEEHHLEE 200 EPH L

HEALANEAREEFERFRE GB 150372004 HETFTHENHA FEATLEHABTYL
HATRS O EHAWBEMFR GB/MT 150371994, L& K E NP ENGH BT LA ERAR AT
FRAUFARFNRAREG. BNE HAAFERRAEEF AL EF T L RENKESFT
HIEARE,

(94)



