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Abstract: Strong-aroma Baijiu accounts for over 50% of the Chinese baijiu market and is highly favored by consumers. As a hedonic
product, its sensory quality serves as a critical determinant of product value and consumer recognition. Therefore, various sensory flavor quality
analysis techniques have become key support for improving the quality of strong-aroma baijiu. However, the field currently faces several critical
challenges: the traditional sensory evaluation system relies heavily on expert experience, resulting in a disconnect from consumer cognition;
static analysis fails to capture the dynamic evolution of flavor perception; and traditional consumer tests are limited in revealing authentic
emotional responses. These limitations impede precise quality control, the scientific elucidation of flavor mechanisms, and responsiveness to
consumer market demands. Therefore, this review systematically examines analysis techniques for the sensory and flavor quality of
Strong-aroma Baijiu, covering perspectives from flavor analysis to sensory analysis, from classic to bionic sensory evaluation, and from material
stimuli to neuro-cognitive perception. Specifically, regarding flavor analysis, the review highlights the evolution of research focus on flavor
compounds; while sensory analysis methods are comprehensively reviewed across multiple dimensions: the evolution from traditional scoring to
modern analytics, from qualitative flavor wheels to quantitative descriptive analysis (QDA), from production-oriented to consumer-oriented
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descriptors, and from static to dynamic characterization. Furthermore, intelligent sensory analysis and implicit consumer perception testing are
discussed to reflect the industry's research hotspots, pain points, and demands. Through a comprehensive and multi-dimensional review, this
paper presents the state-of-the-art progress and applications of analysis techniques for the sensory and flavor quality of Strong-aroma Baijiu,
aiming to provide methodological insights, theoretical support, and future perspectives for research in this field.
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Table 1 Traditional sensory descriptors and representative brands of different schools of Strong-aroma Baijiu
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Table 2 Sensory requirements for different grades of high-alcohol and low-alcohol content Strong-aroma Baijiu
according to GB/T 10781.1-2021

N & IR
BB 8T
45 5 P4 —%
&% Fas A, LeIME, FoER, LEFH, LR RESIME, FHRiE, LEFh, LUE
o BARAEAH £ BABRARES A 204, AFiEey BABAAG I A CELE A IR
-
) #. AFE L EA HAEA Y HELEA,
o ChanBE/E, A SUS. EARBE AL 4 TSR BT . 4
f B R mw)jlkf% . PSS, ARk BAREE AR . B IBRRER AL SR
(v &) Aok ik J&. AeRik J 4
RAs BAT R g 4 R A BA A B4 R BHABRAGRA BRS04

HHT, WA AN O AIER AN SRER 5 SR m A RH B 7 i fh R R T P AT AN T 738
F1, PR AN A E G . WA A b A= im0 BB . TP A A R AR SE 77 it i
OREEIIIERL, 10T A S AR SRS S AR o BB B XU S AT SR e B A i AT 2%
BRI RBRMRAE , AR TR 0 A KU it S ) S5 DA o 40 S A B B B R 5N TR RE RO PRI
IR KU i SR AT BB AE AT D . KB BRI B T BOR RS 2 SE K I VF AR, By
S LR e PV B B U % SRR it R () RS 2 RN, XU 4 30 5 R B S e IR G T, el
(EEG) O, T IR A A 2\ AR B A N ZLI P 5T MR IS0 R BB SO 5 o RS LA ARG
BARIEARZmEAEHER, HEFHRIRE N DA RIRER Als58 2 BETEHSLY: eEwREE &
R T 2BARGE R —YERE, FXEE XUR G TN 1) R ELRR B R B B I 32 AT B AT
WAL B RERLIN T SRE BT TSI AR 73 IR, SR T FURCE KUK S ST BOR A R G 5 5
I

ZREPTIR, ASCRGEL 7 RA R R KU AT BORBT T e S R BRI RIS R



MR ERmEE Modern Food Science and Technology 2027, \ol.43, No.5
ST RREEE SINHUERIYANERE, B A XURY B ST AR . BE A ITROR R R R
BRI FIUIR LU BB A RSN BRI 228 ACR,  RER ISR BRI e, SERIE S E Mk, B
FARKEEWRAI B, BURAEMIAT R A, R b, g T 7 A B R B XU b s A B AR 11
JR R A THT I BB, 0 AR AR R TT AT B2, DA B i i i SO PPN SR A BRI 5 07 155

1 REREBEXRYIBA TR

ERE R, KA R G4 = AT, 29 S 1Y) 98%~99%, HEMENEWIZ N 1%~2%. MERS & E
/b, HPSE T TR S R A 5% I USRS (I A E 9 R T 3 Y S AL R

11 alERL%T

WERAWEER LR, T8RN, MERsFEE. SubEar, ARER AT Z2HEH 1 870 25Xkt
&Y, b 861 FME RSy, FEMEES. MR, W, MK, MRS AMRE. WER AR ST R
SRR (LLED [EAHIMAEEL (SPMED $iHEFRI AL (SBSE) “ZEHIALFETVE4, &M ik (GC).
SRS FUEECHTE (GC-MS) Filg: 4= ERE AT A (GC>GC/TOFMS) Z&iltHi AN T, & 3 71
25T W E P LA A 2R

R 3 IRBBIRBERK 7 BEFRRTIEE
Table 3 Typical Studies on Components of Strong-aroma Baijiu

i BRI ik A F-E A AR LAk
2012 PEEAR IR AR G- ATIAR S s d A G B P 1870 A, TS 1227 Frikss [10]
(SBSE) (GC>GC-TOFMS) M, FERPALKE TR SGEMBRE.

. S HEAAN G- AT AR A7 58 BURAR &I, A d 350 AR ALY, IEE
2020 HORFEIR (LLE) ) ) o [11]
(GC>GC-TOFMS) U IR 5 S SRt B, A @B A SRR IR
. R 8 APIRIF & HIE, Amld 344 AR Ady, Hb 69 AF A
o S AR E TR . - e o
2023 SR FIC (LLE) (2D-GCMS) RAER QBE R B RS, FRIASRLBBLE  [12]
2 A4 B S I BR, AR BMA,
- SHER B AL IR EAR &SR A ok Aol 103 Frik a4, #84-F HS-SPME #= DI-SPME, # 113]
( DMU-SPME ) (GC-MS) ARG B T £ % IRIFL A
Kot 84 FHIEL MALEH, FHAIND )| Mo R 4T 3 X B
N BAR B IR R & oo » Lo v
2025 [EAR#%ZEI (SPME) (GCMS) AAH5FEE, RESRENTAR, FARTRFRER  [14]

B CEE, BiA L 1-ABREEML,

12 RAR G KRR BT 2 5 AT

2000 AF 2R/, WA NI 70 R AR TSI i P (R RNy, E TGIRA 5 MR AL 1 A3 o TR A XU
HEE . FEEMTEREIBEE R RERAN, TR Ll XUk A S R i R e, R RS
RURAGZE AR, RGN Y R AR S E F BIA5T,  HESIATVBIE 78 A BRI RS 4 I ) RUBR BT L4 5
A VA Y T B USRI PR 9 3 2R FH AR €155 1457 R (Gas Chromatography-Olfactometry, GC-O),
HARTT3: (2 4) BA5RII%R%: (Frequency Detection Methods). #if¢ {2 (Dilution to Threshold Methods)
MR (Direct Intensity Methods), A F I AR R BB VL H & S ER UM 04 (Aroma Extract
Dilution Analysis, AEDA) FilEL L IS I EV: (Osme) . 2005 FI| 2006 4EIA], Fan Z°f 5%
WER ST RIT— R T, Seig T B ARHEE I (HS-SPME) 456U (il — M RIRRE T e,
T EBR NPER R I B B S0, Horh CRR OISR (FD) {E%m: 4, i#id GC-0-Osme AR
RS, FER SRS RS OER Ay, 2l TR RE SRR Z K. [, KA GC-O-AEDA
R R TR R, TR CERE 2 FIEE 2R X RN 1,1-— £ 5 -3- B T e R H % O & =0k,  HAUR
W LAY FD (B s, EEUE R RS R A, B ERTIE, I E MR E R A
FRSAEY 141 TP, HRHEREE L 1.



MK EEBHE Modern Food Science and Technology 2027, Vol.43, No.5

1 EEUSYFAFLE
Fig.1 Types and numbers of major compounds
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Table 4 Comparison of Quantitative Analysis Methods for Sensory Activity of Aroma Compounds
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Fig.3 Evolution of consumer sensory evaluation methods
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Fig.4 EEG experimental procedure
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