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Higher Alcohols Composition in Korean Alcoholic Beverages

Hae-Keum Lee, Yong-Soon Choi and Eui-Ho Chung
Institute of Health and Environment of Kang-Won Do, Chuncheon 200-093, Korea

ABSTRACT—In order to evaluate the characteristics and quality of various Korean alcoholic
beverage, the higher alcohols profiles were analyzed by gas-chromatography.

Total amount of the higher alcohols depended on the type and class of the liquors. Gas-
chromatographic analysis showed that the type of Gin, Rum and Vodka except for SB contain
n-propanol mainly. The amount of the higher alcohols determined was proportional to the con-
tent of the originally fermented liquor in the whisky. The difference in the ratio of iso-amyl
alcohol content to that of iso-butanol may be useful as a parameter in evaluating the class of

the whisky.
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Table 1. Analytical Conditions of GC.

Column : 30% Carbowax 20 M coated on chromosorb
W (80-100 mesh, AW-DMCS)

Temperature
Column : 90°C isothermal
Injector 1 200°C
Detector  : 200°C

Carrier Gas : Ny 40 ml/min.

Chart speed : 1.0 cm/min.

Table 2. Preparation of Standard Stock Solution.

n-PrOH 1-BuOH 1-AmOH Total

(Unit : mi)
St. 1 0.5 1.0 2.0 100.0
St. 2 1.0 1.5 3.0 100.0
St. 3 1.5 2.0 4.0 100.0

n-PrOH: n-propanol, i-BuOH: iso-butanol, i-AmOH: iso-
amyl alcohol, dilute solution: ethanol-H,O (1+1 v/v)

=

)

E

g

§ &

-—g 10+ -N.Y”

o<

= .

= O

5 W

5 9O

= 5 w
! ] |
1 2 3

Peak height ratio

Fig. 1. Calibration Curve of Standard Alcohols Solu-
tion.
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Table 3. Higher Alcohols Content in Various Alco-
holic Beverages collected in 1989.

Table 4. Higher Alcohol Content in Some Alcoholic
Beverage collected in 1984,

Type Content Name nPrOH +BuOH ¢-AmOH Total

Name n-PrOH ¢-BuOH(B) --AmOH(A) A/B Total

(mg/dl)

Whisky 100% PP 26.1 33.1 279 871
SS 25.9 34.9 257 865

A3 28.2 334 176 79.2

89.5% DH 19.4 19.5 19.2 58.1

VG 11.8 19.8 20.8 524

79% DI 9.2 14.8 17.1 411

20% below JO 3.9 4.6 51 13.6

oL 4.7 5.9 56 16.2

VS 4.3 6.4 56 163

Brandy 24% MP 1.4 13.0 13.8 282
20% NP 3.6 5.5 89 18.0

Gin BB 1.4 14
JP 1.2 1.2

LD 11.0 11.0

SG 1.0 1.0

SB 1.2 1.2

Rum CQ 1.4 14
SA 1.8 1.8

Vodka RZ 5.3 5.3
AL 1.2 1.2

MI 1.1 1.1

KW soju 1.8 1.8

BH sake 7.3 6.2 29 164

n-PrOH: n-propanol, i-BuOH: iso-butanol, -AmOH: iso-
amyl alcohol, content: The mixed ratio of the originally
fermented liquor in the products indicated by the maker.
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(mg/dl)
VG 5.0 10.6 25.8 24 414
VGr 6.2 9.3 23.6 25 389.1
GR 23.9 17.9 34.8 1.9 176.6
GB 4.7 8.6 43.8 5.1 57.1
GA 17.1 9.3 20.2 2.1 46.6
GO 5.7 5.3 13.5 25 24.5
WK 7.5 9.3 315 3.4 483
GF 3.7 7.3 19.1 2.6 32.7
MB 3.1 4.0 9.0 24 16.1

n-PrOH: n-propanol, ¢-BuOH: is0-butanol, :-AmOH: iso-
amyl aleohol

Table 5. The Relative Content of Higher Alcohols in
Some Alcoholic Beverage Collected in 1989.

Name n-PrOH ¢-BuOH(B) i-AmOH(A) A/B

(%)
PP 30.0 38.0 32.6 0.8
SS 29.9 40.3 29.8 0.7
VP 35.6 42.2 22.2 0.5
DH 33.4 33.5 33.1 1.0
VG 22.5 37.7 39.8 1.1
DI 22.3 36.1 41.6 1.2
Jo 28.4 34.0 38.6 1.1
OL 28.9 36.2 34.8 1.0
VS 26.2 39.4 34.6 0.9
MP 5.0 46.2 48.9 1.1
NP 20.0 30.6 50.4 1.6
BH sake 44.0 38.0 18.0 0.5

n-PrOH: n-propanol, 1-BuOH: 1so-butanol, i-AmOH: iso-
amyl alcohol
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