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ABSTRACT: Objective
Osmanthus fragrans-aged liqueur by gas chromatography-tandem mass spectrometry (GC-MS/MS). Methods

To investigate the effects of different storage durations on the volatile flavor components of
Taking
Chuanshanyan cave-aged Osmanthus fragrans-aged liqueur as the research object, 3 groups of samples were selected:
initial bottling stage, after 2 years of storage durations and after 3 years of storage durations. GC-MS/MSwas used to
qualitatively detect and compare the volatile flavor components of the Osmanthus fragrans-aged liqueur at different
storage durations. Results With increasing storage durations, the total number of volatile flavor compounds in the
Osmanthus fragrans-aged liqueur showed an initial increase followed by a decrease: 29 kinds of compounds were
detected at the initial bottling stage, which increased to 32 kinds of after 2 years of storage durations, and further
decreased to 27 kinds of after 3 years of storage durations. The number of alcohol species remained stable across all 3
stages, but their content gradually decreased with prolonged storage. The numbers of ester and aldehyde both exhibited
an initial increase followed by a decline, with esters decreasing significantly after 3 years of storage, and acids
increasing by one species at the 2-year stage and then remaining stable. Other compounds gradually diminished during
storage and completely disappeared after 3 years. During the aging process, unstable and pungent flavor components
gradually diminished. Conclusion This study reveals the evolution patterns of volatile flavor compounds in
Osmanthus fragrans-aged liqueur during cave aging, clarifies the differential responses of various flavor components to
the storage duration, and makes the aroma structure of structure more streamlined and coordinated. It can provide a

reference for controlling reasonable storage durations and ensuring stable quality production of this type of characteristic

fruit liqueur.
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Fig.2 Mass spectra of volatile components in Osmanthus fragrans-aged liqueur
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Table 1 Volatile components in Osmanthus fragrans-aged liqueur at different storage durations
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34 30.564 2-(LAIILEIL) IR TR 999-30-4 (1.34+0.18)x10° (1.09£0.11)x108 (9.07£0.13)x107
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Table 2 Species of various volatile substances in Osmanthus
fragrans-aged liqueur at different storage durations

Fh HEAA T3 2 4 b5 3 4%
(PSS 8 8 8
Mg 7 8 5
JRE 1) 25 10 12 11
2k 2 3 3
HoAthts 2 1 0
pavill 29 32 27

HH 3 3 AT, A28 2 M T I e 0ég T A2 RIFE Y i
SR RETE R, BRI U 2 AR 3 4R
S0 H 3.85%10°,4.31x10° Fll 3.21x10°, W2k 2 4EMF kB 5
1o, T 3 AR R B AR N R AR LR A, B
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W 1.62x10° FEZEIVHE 2 409 1.59x10°, WK 3 45—
M2 1.34x10°, JEWIFRIRZ) 15.7%; BEZmiA M 6.63x10°
M2 5.55x10° PRI 2 4.39x10%, J5 HARG I 25 3K 20.9%, I
R BB, HE— 25 B T BRI 5 A AN F e ok o
RS R AR SETH IR B 3, IV 2 AR T 2 RERE R Y
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TR REULE DY 38 &) 100 PR Al TR S TR ST T B ke 34, T et 2
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Table 3 Total peak areas of various volatile substances in
Osmanthus fragrans-aged liqueur at different stages durations
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iz 7.30x10° 1.22x10° 7.34x10°%
HoAths 9.76x107 1.16x10 0
SR 3.85x10° 4.31x10° 3.21x10°
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