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Research progress on the extraction of functional components from

Chinese Baijiu distiller's grains and their high-value applications

WANG Yanyong GUO Shuanghai
(Handan Vocational College of Science and Technology, Handan, Hebei 056046, China)

Abstract: Chinese Baijiu distiller's grains represent a major by-product of the Baijiu brewing industry. The solid-state or liquid-state multi-
strain fermentation process endows them with complex chemical compositions and functional properties, conferring considerable potential
for further development. This study describes the chemical composition of Chinese Baijiu distiller's grains, discusses the differences in
functional components arising from the brewing processes of various Baijiu aroma types, and evaluates advanced extraction techniques
targeting core components, including proteins, dietary fibers, and polyphenols. The biological activities of Chinese Baijiu distiller's grain
extracts, such as antioxidant, antihypertensive, and immunoregulatory effects, as well as their underlying mechanisms of action, are
summarized. Furthermore, the application prospects of these extracts as functional food ingredients are also explored.

Keywords: Chinese Baijiu distiller's grain; functional component; extraction technology; high-value application; biological activity

PSR B 5 NE SR YRR 2 288 R B R IE
JG T R SR S R T R EE MR Y R
TP AT L SR 3~ e ERIRE . K ILUOK A
AR 1 R 7 38y A G FURLB , 2 B4R S s iRl k) A
HUIE Ak 1 5 7 A SR Ao ik 2 3 42 FRAR E — E R
JE b SEET B SR 0 B IRA  (H M L 5E AR A v R
b7 A B TR R BE ST 042 i VR TE 9 22 T R 3 BE
(B Bl I 5 A 25 SO BT TR A T3 (R B3 B H
R A Bl TR AR Al | T Al AL 3 D v B R 9 O
AT R I A7l AT 4R 25 R il b SR BEOR

a0 5 L TG oK e 1R R A PL ST B G 80%,

E ST A BRI 22 B A ARFHE IR (45 :KZ202504)

It & & E A B (15~25 g/100 g) (£F 48 2 (£ 28 ¢/100 g) |
FERY, LK Z W A LR (G E R D
IR Ak 2 R T B T TR L 4 1) v (A T R R
B E R . AR, A ERE S Tl IE £ 17 1) 4 26
A ) 22 B T A R AR R v A (E 3 g R AR
A3 COBUCR RS OR o FE LT SR L 0 FP RS A DA IE A
“EREE R ] AR W E R R Y ORISR R R AR
O AT RS T £ 0 e Ak T RE R A O T A F S R L A T
LV A 1 S T S AR I I A 3 R LAYk
RE 0 R B TR R A A 7l i A 5 4 106 ) 2 AR % R
1 i

S

BEEE FR0E(1973—) , 55, HEEE R B % B @) 204% , 181 1 . E-mail: guoshuanghainj@163.com

s HH#3:2025-09-04 2@ HHA:2026-04-26

SIMM £ 207, WA . TR D RE Pk B RIS (AL BF S e (7). £l 5 ALK, 2026,42(5) :242-248.
Citation:WANG Yanyong, GUO Shuanghai. Research progress on the extraction of functional components from Chinese Baijiu distiller's
grains and their high-value applications[J]. Food & Machinery, 2026, 42(5): 242-248.



F&M | Vol.42, No.5

1 RGP AR JE Tk B AS IR 5 24 A 3 R

Kb oy 25 5+

PP R 1 143 R A 4k 7 TR DR B A7 R 1Y
R et 120 A, I H SR A T A A R R R R T
TR hORE 0 R 3 HORE HEAL R AR T B T
LR,
1.1 EXALFEARSHEEEYR

PR T R B8 T K R sn o R B R R R W
J, i B O R R TR RN R A e S (E ) .
HoroRL TS 14.30~26.42 g/100 g, 2 fix B4 18 19 20 2
Z— FERETHRERY T, BB R A R
UL IR I R B K RN 4 R R R 4 B
B AREREE AR R T A TR . Al Al A
9.13~22.41 g/100 g MY 5% X € By , ML 4k & i 55 35 10.17~
31.67 g/100 g, &3 & T 2800 Bl =4, 27 4 32 2ok
BT AWk R fase, Hag FEhaqi R F
2T 2 2 MOR I 2 AL, 198 1 Ok Uk 2T A R v R R AT 2 1Y
4y Mo 20.93~49.69, 34.86~58.72 ¢/100 g. ML AL, A
RS B B R BT TR H b Bk (87.5~
190.3 mg/100 g) Fl%% (14.8~24.8 mg/100 g) & & J Mot .

B B o, & T AR v i 2 2 AR 3 1 A
FEMEYEED . LAY & &k 478~
7.67 mg/g, F EALHE IR | B AL T, BT AL BT A
PUREETHAEN S Ay LWy DL &5 A &7 R A7 e, 8 i PR
TN R A R RE 2 RS A PR PR O L (R R T
ZRIIAETE ) o AN, ETAE P A R 2 A HLIR (7GR
0.77 mg/g) K/ B ERZERNKY (AR Ol Ik a
i) e T H o R Ak N R RS .

*1 AEEPHNERRSSES
Table 1 Nutrient content of Chinese Baijiu distiller's grains

IR LR A G
A 2/100 g 14.30~26.42
TE K 2/100 g 9.13~22.41
HLAG 7 2/100 g 2.00~15.56
AT 4 2/100 g 10.17~31.67
o Y A AT 4 2/100 g 34.86~58.72
1 P U % 4 2/100 g 20.93~49.69
5 mg/100 g 0.29~0.80
[ mg/100 g 0.19~0.73
7S mg/100 g 87.50~190.30
il mg/100 g 1.58~33.30
i mg/100 g 14.80~24.80
B mg/100 g 5.20~10.80
19 25 ) ot mg/g 4.78~7.67
fik 2 mg/g 0.280~1.168
EERIN mg/g 0.77
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Table 2 Extraction methods, principles, advantages, and disadvantages of different active target components in Chinese

Baijiu distiller's grains
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Table 3  Functional properties, mechanisms, and food applications of active components in Chinese Baijiu distiller's grains
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