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ABSTRACT: Objective To analyze the characteristics and differences of volatile components in Wuliangye liquor

based on non targeted metabonomics technology. Methods The characteristics and differences of volatile
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components of 5 series of liquor including Wuliangye, Wuliangye alcohol, Wuliangchun, Wuliangtequ and
A total of 900 kinds of

compounds were detected in 5 series of liquor, including 26 kinds of amines, 86 kinds of alcohols, 51 kinds of

Wauliangtouqu liquor was analyzed by non targeted metabonomics technology. Results

aromatics, 18 kinds of phenols, 11 kinds of nitrogenous compounds, 11 kinds of sulfur compounds, 3 kinds of
halogenated hydrocarbons, 4 kinds of ethers, 47 kinds of aldehydes, 28 kinds of acids, 143 kinds of terpenes, 78 kinds
of hydrocarbons, 79 kinds of ketones, 139 kinds of heterocyclic compounds, 172 kinds of esters, and 4 kinds of
others. The number and composition of compounds detected in different Wuliangye liquor were different. The
number of compounds with significant differences in Wuliangye was significantly higher than that in Wuliangye
alcohol, Wuliangchun, Wuliangtequ and Wuliangtouqu. Conclusion The difference of composition and content in
different Wuliangye series liquor is an important factor reflecting the quality of liquor. Non targeted metabonomics
technology has good application in the analysis and identification of liquor characteristic components, providing
reliable data support for scientific differentiation of Wuliangye series liquor.
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1.3.2 HS-SPME FIR4&AF

£ 60 °CHEE M T, ¥ 5 min, 120 um DVB/
CWR/PDMS ZEHUIAR ARE S A, TS0 15 min, F
250 °C M ##T 5 min, SRJFHEAT GC-MS 7F % . RAEHT
AL AR E h 250 °CF &4k 5 min.
133 &E&4

DB-5MS B4 M, BN A= (AEANT
99.999%), i # 1.2 mL/min, #FEFIREE 250 °C, A3k
B, BOMEER 3.5 min, FEFTHE: 40 °CHREF 3.5 min, DI
10 °C/min F+ % 100 °C, FLA 7 °C/min F}% 180 °C, /& LA
25 °C/min 7+ £ 280 °C, f£+F 5 min.
1.3.4 JRik&AE

F, 125 7 T (electron impact ionization, EI), & T
IR 230 °C, PUMLATIREE 150 °C, k4% IR 280 °C,
HLFRERE 70 eV, 9l Iy A L HE 58 Al 8 K (selected
ion monitoring, SIM).
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Fig.1 Compound statistical pie chart
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P4 FIIREL CA H
Fig.4 CA heatmap of liquor samples
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Table 1 Statistics of the number of differential compounds

ZEREA ZREEAG  THKEY LAY
Rk kg #H HH
BJ1/BJ2 448 431 17
BI1/BJ3 173 160 13
BJ1/BJ4 531 523 8
BI1/BJ5 508 483 25
BJ2/BJ3 218 10 208
BJ2/BJ4 16 8 8
BI2/BJ5 44 23 21
BI3/BJ4 327 318 9
BI3/BJ5 360 331 29
BJ4/BJ5 32 5 27

3 54
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