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Experiment of Liquor Aging by High Voltage Pulse Electric Field

YIN Yong-guang HE Gui-darand ShiJing
CollegeofBiologicad Agricultur&hgineeringJdilidniversityChangchun Jilih30022 China

Abstract The experimentof liquorgingby highvoltageulseelectrikieldas carriedutand theresultendicatethat
suchtechniqueouldacceleratlquorgingand had theadvantagesuchassimpleoperatioand rapidagingand theopt#
mal technicalndexesvere asfollows pulsenumber as50 fieldntensi€g25kV /cm and accessoniingredient®ncen-
tratioms1.0x10° mol/L.Totalacidcontent totaéstecontentind totadldehydecontentinliquosamplesaftekhetreat
ment had increasednd totaklcohokontentiad dropped. The treatediiquowas clearwithremarkabld iquoraroma and
enjoyabldaste Tran.by YUE Yang
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