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Abstract: In order to develop a novel unique flavor healthy alcoholic
product, the reflux technology was used to extract effective constitu-
ents from the plant materials including Alpinia offcinarum Hance
and Turmeric Circuma longa, respectively, and obtained the alco-
holic drink mixed with Alpinia offcinarum and alcoholic drink mixed
with Turmeric Ciruma through blending and aging. Then the
quality, sensory and volatile aroma components of the 2 products
were further analysed. The results indicated that the products meet
the demand of standard GB/T 275882011, appeared as golden and
transparency colour, with evident plant aroma characteristic. Among
them, the alcoholic drink mixed with Alpinia offcinarum extracts
possesses more melodious aroma and distinct style, which may be re-
lated to the suitable abundant of eucalyptus oil detected by GC-MS.
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Table 1 Physicochemical and healthy indexes of alcoholic drink mixed with Alpinia offcinarum and Turmeric Circuma
5 W/ B/ vk A/ T/ w5/ mAw/
- % Vol (g+L D (g+ LD (g« LD (g« LD (mg+ LD (mg+L D
GB/T 275882011 4.0~60.0 <7.50 <2300.0 < 2.00 =0.30 <0.2 <8.00
R ER 30.3 0.56 22.6 0.16 1.23 <0.1 0.20
ey A 30.3 0.58 22.5 0.18 1.23 <0.1 0.20
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Table 2 Sensory flavor identification of alcoholic drink mixed with Alpinia offcinarum and Turmeric Circuma
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Figure 1 Total ion chromatogram of alcoholic drink mixed

with Alpinia offcinarum and Turmeric Circuma
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Table 3 Volatile aroma components of alcoholic drink
mixed with Alpinia offcinarum and Turmeric
Circuma

T, e SREE EHE
i} /min /% /%
AR S7 3= £ =R 4.641 8 21.16 20.96
R 4R R TR B I 6.253 2 9.82 8.09
7 7.454 6 — 8.03
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2 14.275 2 0.14 0.23
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