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Application of Tianyi Bio—extraction Liquid in the Production
of Luzhou—flavor Liquor

LI Da-he, LI Guo-hong and LIU Ping
(Sichuan Food Fermentation Industry Research & Design Institute, Wenjiang, Sichuan 611130, China)

Abstract: The performance tests of four different Tianyi bio—extraction liquid products were used in liquor by liquid fermentation and
liquor by solid-liquid fermentation of three different alcohol contents. The experimental results indicated that the liquid had rather
strong effects on liquor taste and liquor flavor, and its optimal use level in product liquor was 40 wl/100 ml (Smaller use quantity was
preferable), and in liquor of high alcohol content, its use level could increase (achieved 50 wl/100 ml), which could perfect liquor
flavor (multiple grains flavor, alcohol flavor, aging flavor and fermented grains flavor), make liquor taste more natural and liquor body
more pure and mellow. However, its excessive use would lead to coarse aftertaste.(Tran. by YUE Yang)
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