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INTRODUCTION

Cachaca, Brazil's national beverage, 1s a traditional alcoholic drink produced
by fermenting and distilling sugarcane juice. Aromatic compounds are formed
throughout the fermentation and distillation processes and are influenced by
the type of sugarcane, fermentation conditions, type of still, and, 1n some
cases, aging in wooden barrels. This complex interaction results 1n a wide
variety of flavors and aromas across different types of cachaga. Cachaca ranks
as the third most consumed distilled spirit globally, holding an 86% market
share among distilled drinks 1n Brazil, with an annual per capita consumption

RESULTS AND DISCUSSION

The analysis of cachaca samples from Companies A, B, C, and D revealed
notable differences 1n aromatic compounds (Table 1). Ethyl acetate,
contributing {fruity notes, was highest in Company C, while alcoholic
compounds like 1-Propanol varied, with Company B showing high levels.
Acetic acid, adding sourness, peaked in Company A. Subtle floral notes from
phenylethyl alcohol and minimal fatty compounds were observed. These
variations highlight how production methods shape cachaca's sensory profile,
emphasizing the need to balance aromatic compounds for a distinctive and

of approximately 6.9 liters. The industry generates approximately USD 3
billion per year, producing 1.3 billion liters annually, with 30% coming from
artisanal copper stills. Most producers (98%) are small to medium-sized
enterprises, emphasizing its craft status. Despite having over 6,795 registered

high-quality product.

Table 1. Relative Percentages and Characteristic Aromas of Volatile Compounds in
Different Cachaca Samples

brands, only 0.5% to 1% of production 1s exported. The aim of this work was | yyjatile Aromatic |  Characteristic | Company A | Company B | Company C | Company D
to characterize the aromatic compounds of four cachacas produced in the Compounds Aroma (%) (%) (%) (%)
Orizona region, state of Goids, Brazil, showcasing the diversity and _
. . : .y .. Ethyl Acetate Fruity, sweet 6.29 4.11 90.44 0.81
complexity inherent to this iconic Brazilian spirit.
M ATERI AL AND METHODS 1-Propanol Alcoholic, mild 18.19 8.38 0.64 14.13
solvent
The collection of white cachaga samples from three companies in the Orizona  ||_Bytanol, 2- Alcoholic, slightly
: . : : . 4.16 41.14 1.44 15.48
region, Goias, Brazil, followed a standardized protocol to ensure the  methyl- fruity
representativeness and quality of the samples. The companies were selected
b .. d , J P , : ,p . : Acetic Acid Vinegar-like, sour 4.74 2.89 0.58 1.71
based on tradition and regional relevance. During visits to the distilleries,
samples were taken directly from production batches and stored in amber  Phenylethyl Alcohol [Floral, rose-like 0.28 0.68 0.1 0.61
glass flasks to preserve volatile compounds, with detailed information about
each sample properly recorded. All samples were kept under controlled  p-Decanoic Acid — [Waxy, fatty 0.14 0.22 0.01 0.11
conditions until analysis.
2-Butanol Solvent-like ND ND 0.12 0.45
— Hexanoic Acid Cheesy, rancid 0.22 0.32 ND 0.09
MWy,
3-Pentanol Alcoholic, mild ND ND 0.05 0.21
2-Methyl-1-butanol [Fruity, wine-like 0.11 0.15 ND 0.34

CONCLUSION

The variability in volatile compounds across the cachaca samples 1llustrates
the profound impact of production methods on their sensory profiles.
Achieving a balance of key compounds such as ethyl acetate, 1-Propanol, and

Figure 1. Cachaca Production Process in the Orizona Region, Goias, Brazil.A) Sugarcane Samples, B)
Distillation Process, C) Produced Cachaca Samples

In all cases, the white cachaca was produced following the same process.
Initially, sugarcane juice 1s extracted and undergoes fermentation with yeast,
which converts the sugars into alcohol. The fermented liquid 1s then distilled,

acetic acid 1s essential for creating distinctive, high-quality cachaca,
showcasing both the artistry and precision involved in its production. This
also underscores the potential to tailor flavor profiles to cater to diverse

consumer tastes.
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