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Research on Continuous Processing of Liquor by Powdery
Activated Carbon Column
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Abstract: In this study, liquor was treated by powdery activated carbon column continuous processing instead of the traditional powdered activat-

ed carbon-gap processing. It was the first time to realize fully the characteristics of powdery active carbon (easily absorbing macromolecular com-

pounds) by equipments. The absorption capacity of powdery activated carbon had been improved greatly and the treated liquor had better taste

and better flavor without any change in total esters, total acids, and solids.
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