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Measurement of Volatile Compounds of Changyu XO Brandy by
Liquid-liquid Extraction Followed by GC-MS

Zhao Yuping” ?, Li Jiming', Xu Yan?,

Duan Hui!', Fan Wenlai’, Zhao Guangao®
1{Center of Science and Technology, Changyu Group Company Lid. , Yantai 264001, China)
2(Laboratory of Brewing Microbiology and Applied Enzymology, Key Laboratory of Industrial Biotechnology,
Ministry of Education, School of Biotechnology, Jiangnan University, Wuxi 214122, China)

ABSTRACT The Changyu XO brandy was extracted by liquid-liquid extraction and the volatile compounds
were analyzed by GC-MS, These compounds were identified by comparison with mass spectrometric data,
pure standard and retention indices from the literature. The results showed that a total of 108 volatile com-
pounds were identified. The compounds included 41 esters, 21 substituted benzene and derivates, 15 alco-
hols, 11 acetals and furans, 9 acids, 6 terpenes, 4 aldebydes and ketones.

Key words brandy, volatile compound, liquid-liquid extraction, GC-MS, analysis
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