Development of microencapsulated chiu-niang extract reagent :
Studies on the flavor components of chiu-niang extract
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Abstract

Chiu-niang is a traditiona Chinese
fermented product of rice with a sweet taste
and fruity flavor. It contents large amount of
glucose and little alcohol. Attempts of
selecting pure culture was made, R. javanicus
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and S cerevisiae was chosen as a mold and
yeast starter for production of chiu-niang. In
the first year, trying to find out the most
appropriate incubating time to produce chiu-
niang extract and make efforts on
identification of itsflavor.

As the results showed, during 4-12 days
of incubation at 30 , the pH value dropped
sharply to 5.0 in the first 24-hr of
fermentation and remained  constant
thereafter. Contents of reducing sugar
increased steadily throughout the entire
fermentation period. A relatively higher
amount of aanine leucine proline
glutamine and NH; than other free amino
acids was also noted. Contents of glucose
was the highest among sugar and organic
acids including oxalic acid, pyroglutamic
acid both increased throughout the entire
fermentation period. Twinty-one compounds
were identified by gas chromatography and
mass spectrometry from aroma concentrates
of chiu-niang extract was prepared by
headspace method. There were relatively
higher amount of ethanol, fusel oil and ester
than other flavor components in chiu-niang
extract. Conclusively, we find out that the
most appropriate incubating time to produce
chiu-niang extract is about the eighth day.
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Amino (mgh)
acids R+S? (days) Chiu-yao ( days)
4 6 8 10 12 4 6 8 10 12
Glu 398 1063 1382 1769 2203 6.90 941 1214 1523 1784
Pro 4.68 6.53 8.25 959 1106 | 1383 1478 1486 1547 1597
Ala 2495 3280 3842 4522 5325 | 1152 1259 1693 1949 26.74
Leu 714 1222 1574 19.01 24.78 4.86 768 1141 1325 18.80
NH3 2413 3488 3805 4113 50.02 4.80 6.75 986 10.38 11.82
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acetic

acid acetaldehyde ethanol ethyl formate
ethyl butyrate iso- butanol ethyl caproate
ethyl lactate hexanol ethyl caprylate
propionic acid 2, 3-butanediol butyric
acid iso-vaeric acid diethyl succinate
2-phenyl ethyl acetate 2- phenyl ethanol
caprylic acid iso- amyl acetate iso-amyl
alcohol ethyl palmitate

ethyl
formate ethyl lactate ethyl caprylate iso-
amyl acetate
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propionic acid @
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