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Bitter Taste in Liquor & Its Solutions

HU Yong-he
(Jiangbin Food Industry Co. Ltd., Jilin, Jilin 132016, China)

Abstract: There are lots of bitter substances of different threshold values in liquor. Sometimes bitter taste appears as numb
and sore bitterness, burnt bitterness, acerbity, and sweet bitterness etc., which would damage liquor quality and influence
liquor consumption and enterprise benefits. The bitter taste in liquor is caused by the substances mainly including fusel al-
cohol, aldehyde, phenolic compounds, sulfide, polypeptide, amino acid and inorganic salt etc. The above substances mainly
come from the following approaches: unclean raw materials, inappropriate selection of raw materials or unreasonable com-
pounding and inadequate control of technical conditions. The relative solutions cover the following aspects: effective con-
trol of organic acids content in liquor body, application of blending technique and flavoring techniques to relieve bitter
taste, prevention of the bitterness by addition of water in syrup (used to reduce alcohol content), steaming of raw materials
to remove off-flavor, reasonable starter compounding, strengthening production ambient sanitary conditions, and strict con-
trol of proper production technologies. (Tran. by YUE Yang)

Key words: liquor; bitter taste; solution

F1_ ABETBIERYRARE

. , bRl E1{H (mol/L)
, DT 7.0%x107
EERE AR, 1.6%X10°
BRBREN 8.0X10™
’ ’ HBER 3.0X107°
, M 5.0%107°

:2006- 01- 19

30



68 2006 5 ( 143

)- LIQUOR- MAKING SCIENCE & TECHNOLOGY 2006 No.5(Tol.143)

F Kiesow 1898
, 60

) 15 25

98% 99 %

2x10% ,

2.2

2.3

2.4
( -5-S-) (- SH)
CH,S- S-
CH,SCH;H.S

2.5

2.6

2.7

,  MgSO,, MgCl, ,

3.2



69

4.6

2006 3 24 27



