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Analysis of volatile components of citrus fruit vinegar with four different fermentation substrates
WANG Bingyu, YANG Yuchi, XU Liwei, XUE Guixin*

(College of Agriculture, Yanbian University, Yanji 133002, China)

Abstract: In order to study the differences of volatile components in citrus fruit vinegar with four different fermentation substrates, using the citrus fruit
vinegars with four different fermentation substrates as research objects, which were edible alcobol fermentation citrus fruit vinegar (EACV), liquor vinegar
continuous fermentation citrus fruit vinegar (WVCV), mixed fermentation of liquor and juice citrus fruit vinegar (WJCV) and mixed fermentation of liquaor
and water citrus fruit vinegar (WWCV), the types and contents of volatile components i citrus fruit vinegar with different fermentation substrates were ana-
lyzed by electronic nose and HS-SPME-GC-MS. The results showed that 138 volatile compounds were detected in four citrus fruit vinegars, including es-
ters 34, alcohols 37, acids 20, aldehydes 8, phenolic ketones 13, hydrocarbons 10 and other compounds 16. The total contents of volatile components in or-
der were WVCV > WWCV > WICV > EACV. EACV retained more flavor of citrus juice, while the other three vinegars were more intense.
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Table 3 Volatile components of four citrus fruit vinegars
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