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TEEAE - BTSSR BETT IR, SR T IBURE &5 X
IEFNT Z W 0 AT IO BRI 3 AR AE
AWrEE R KA % 2 000 %, - 80 C iR
UKFA TG o BRI 3 R4 IR 3R Dy Ik A T IURE ,
SEE R (G139 K) L4k 13 RS

R AR SR B R U B RR S, 28k A b
4, T E 20 A R 5 IR AR | RERR P A R B
B2 LR . £ TR FAT IR , ¥ 8 235 401, W T Sigma -
Aldrich /A ],

PGS B OB (A (SE[H Waters 24 H]) |
Sep — Pak C18 4k FEAT: (£ [E Waters 22 7)) (Milli - Q
Biocel #H4{/K 22 4¢ ( 5% & Millipore 24 &) | s & VR B >
PFLOHA H A7) (KQ - S0E BUEF 5688 75 i v e (
LR A A PR ] ) (R GZX - 9070MBE Hi #15¢
T4 (R FRHECA R A ) .
1.2 ZWHZE
L2.1 K& /KA

FREL 2 g WA it %2 C A %2 8 3 1 B (40 mm x
25 mm) P, 115 CTHRAA ALY 3 h 2EE 1T L2
TEWE TR L, SRR 3 R

1.2.2  HPLC 43Hr e i b 2

HEGAFRIL 2 ¢ #F 50 T 50 mL B0, inA 20 mL
jgafizK #2301 h,8000 rpm B0 15 min J5 B8 F VW R
B4 mL EYEROMA 106 ¢/L AR T ALHF1 300 ¢/L 4
FREEA 1 mL A, I IEIR 51 4% vortex FE7r Mgl 2],
8000 rpm .0 3 min; FIHHT0. 22 wm JEAELDE, Sep ~
Pak C18 /MERR 3, 485 F HPLC Kol A HLIR & i
1.2.3 A HUERAI 1 VAR €35 2 A
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150 mm; #:3 :30 °C ;3% 3040 :20 mmol/L NaH, PO, , FI#
R VR pH AR 2. 7, BERERRR 10 Wl A ER A
UV 210 nm""7™
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F UL e BE BT A MLER AR TR A - 11 mg/ L YR
fiz 10.5 mg/L Bk 66 mg/L G £ 2 . 190. Smg/L 35 ¥
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N BT o 4% A ML B R IS e BRIl T O R
HARSHE L,

F1 7 HENBRNEMELDAFTESH

A LR 1R E4 i5F 7]/ min [al)5 7 2 AR FEL MG/ (mg/mL) KPR/ (mg/L)
i 4.21 y =0.249x 0. 051 0.9997 0. 0020 ~0. 0162 0. 0030

HAER 4.93 y=4.125x -0.248 0. 9995 0. 0113 ~0. 0900 0. 0391

A 6. 05 y =0.562x —0. 031 0. 9999 0. 0100 ~0. 0798 0. 0074
LW 8. 68 y =15.693x - 5. 844 0. 9999 0. 8003 ~ 6. 4024 0. 2202
W 9.51 y =12.923x 0. 069 0. 9995 0. 0267 ~0.2136 0. 1855

FrEEIR 13.13 y=6.288x -0. 817 0. 9999 0. 1203 ~0. 9622 0. 0950

IR 17. 41 y =10. 721x +0. 028 0. 9997 0. 0072 ~0. 5760 0. 2473
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Organic Acids Dynamics in the Upper and Bottom Layers During

Luzhou-flavor Baijiu Fermentation

XU Yong', LANG Zhaowei’*", SHEN Mina’**", WANG Songtao’ , ZHANG Xiaojuan™ ,
SHEN Caihong' , LU Zhengming™

(1. National Engineering Research Center of Solid-state Brewing, Luzhou 646000, China; 2. a. Key Laboratory of

Industrial Biotechnology, Ministry of Education; b. School of Biotechnology; c. National Engineering Laboratory for Cereal

Fermentation Technology, Jiangnan University, Wuxi 214122, China)

Abstract: High-performance liquid chromatography ( HPLC) was used to analyze the changes of seven organic acids in

the upper layer of fermented grains through fermentation of Luzhou-flavor baijiu. The total content of 7 organic acids in the

upper and bottom layers of the fermented grains at the end of fermentation was 47. 02 +0. 83 mg/g and 72. 18 +0. 11 mg/g,

respectively. The dynamics of organic acids in the upper layer increased slowly, and those in the bottom layer increased rap-

idly in the first 21 days, then undulatedly increased. Lactic acid, acetic acid, and citric acid were the three most abundant

organic acids in the upper and bottom layers, accounting for more than 94% of the total organic acids. The content of acetic

acid increased from the upper layer to the bottom layer similarly with that of citric acid, and the acetic acid showed a

tendency to be stable after a rapid rise from the 15th day to the 18th day, while the citric acid showed a rapid rise from the

18th day to the 21th day and then a slow rise.

Key words; Luzhou-flavor baijiu;brewing process; fermented grains; organic acids





