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ABSTRACT: Objective To compare the differences in aroma characteristics of 2 kinds of cold-extracted hop aroma
extracts and their material basis. Methods The hop extracts were prepared by supercritical CO, extract and spinning cone
column (SCC) methods, respectively. The aroma characteristics of the 2 kinds of extracts were comparatively studied using
quantitative descriptive analysis; solvent-assisted flavor evaporation-gas chromatography-olfactometry-mass spectrometry
combined with aroma extract dilution analysis was also used to resolve and comparatively study the composition of key
aroma components in the 2 kinds of extracts. Results The supercritical CO, extract herbal and woody aroma is prominent.
SCC extract orange and fruity aromas were evident. Linalool, f-myrcene, and cis-3-hexen-1-ol were the common key

aroma compounds of 2 kinds of extracts. The o-cymene, methyl 2-octynoate, and 2-nonanone were the specialty key

EETR: MU APy & e 1A% E 5¢H 5 S 50 % TR H (K202106)

Fund: Supported by the Open Project of State Key Laboratory of Biological Fermentation Engineering of Beer (K202106)

HEEEE: PESA, L, RIUMER, ERUIFIT N ARG TR i KR AL . E-mail: pangxueli@caas.cn

*Corresponding author: PANG Xue-Li, Ph.D, Associate Professor, Institute of Tobacco Research of CAAS, No.l1, Keyuanjing 4th Road,
Laoshan District, Qingdao 266101, China. E-mail: pangxueli@caas.cn



55124

BRI, S50 FET i 5 CO, A BUMNGEH% HE AT 12 1y W 7E 48 HUP) & Rk L 4R 47

aroma compounds of the supercritical CO, extract, and 2-methylbutan-1-ol, nonanal, and benzyl alcohol were the

characteristic aroma compounds of the SCC extract. And supercritical CO, extract was good at extracting

monoterpenes, while SCC had high enrichment efficiency for alcohols, ketones, and monoterpene alcohols.

Conclusion The aroma style characteristics of the 2 kinds of hop extracts are quite different, and the research

results can provide references for the expanded application research of hop.

KEY WORDS: hop; quantitative descriptive analysis; supercritical CO, extraction; spinning cone column; gas

chromatography-olfactometry-mass spectrometry; solvent-assisted flavor evaporation; aroma extract dilution analysis
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