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Application of Composite Acids in Luzhou-flavor Liquor

LIU Feng—chun
(Zhijiang Liquor Industry Co. Ltd., Zhijiang, Hubei 443200, China)

Abstract: Acetic acid, lactic acid, caproate acid, and butyric acid mixed together accordiong to the proportion of
8:6:4:3.5 and then diluted by alcohol and finally developed into composite acids used in Luzhou—flavor liquor
blending. The optimal use levels of composite acids in 39 % (v/v) liquor sample and 50 % (v/v) liquor sample
were 0.25 %o and 0.4 %o respectively. The functions of composite acids were the following: (Dacid could eliminate
liquor bitterness; @acid is an important taste agent of liquor. During the operation, addition level of composite
acids sshould be under proper control and taste change range should be determined beforehand.(Tran. by YUE
Yang)
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Fz2 39 % (v/v) INEFEBUETIER (g/L)
w4 BEBENE (%)

M 0.1 0.2 0.3 0.4 0.5
BB 0.61  0.63 0.656 0.67 0.68 0.70
Mg 2.25 2.25 2.26 2.29 2.27 2.26

Zi#® 0.237 0.254 0.273 0.286 0.295 0,303
L / / / / / /
o 0.117 0.135 0.142 0.158 0.171 0.182
TE 0.033 0.034 0.035 0.037 0.038 0.040
%3 50 % (v/v) ZEBEEESER

558

w W iE

(%a)

%6 39 % (v/v) NEBEMNER (g/L)
144 BEERENE (%)
0.225 0.25 0.275

=y 0. 65 0.66 0. 66
Al 2.25 2.25 2.26
L% 0.275 0.278 0.282
LR / / /
oL 0.144 0.149 0.153
TR 0. 035 0.036 0. 036

#£7 50% (v/v) MEBIBEEESR

Ry

i T

(000)

RN ETRAS, EE, BREHE, RBHREE, KREK
0.1 E&EWR, WE, FREWH, BWEE, KREEK
0.2 E&EWRM, BE, FWREHE, RBRIEE, Rk
o 0.3 EHWRM, BE, BRUE, BWREGE, KREEK
0.4 HEWRW, EE, FWOH, BWRE, KREREIK

0.5 ZEFHWH, Be)E, HURMIMHA, BRI, KRWEHK

F4 50 % (v/v) /IR R
4 BEEBEmME (%)

B 0.1 0.2 0.3 0.4 0.5
M@ 071 073 0.75 0.77 0.79 0.81
BB 2,75 2.75 2,77 2.78  2.77  2.17

(g/L)

Z# 0.256 0.264 0.278 0.289 0.301 0.314
AR / / / / / /
CE  0.126 0.137 0.145 0.160 0.175 0.189
THE 0.036 0.039 0.041 0.044 0.046 0.048
1 2 ,39 % (v/v)
0.1 %0~0.2 %o ; 3 4 ,50 %
(v/v) 0.4 %0~0.5 %o ,
. 39%(v/v) 50 %(v/v) 0.225
%0 ,0.25 %0,0.275 %o 0.425 %o ,0.45 %0 ,0.475 %o
: 3d
) 5~ 80
5 39 % (v/v) IMERIELEELR
HER
A W
(%0)

0.225 EFWAS, B, FWEHE, BB, H4uk
0.25 HHIWA, WEl, BFHRERHE, BWE, HL%
0.275 ZEFIRES, WEl, BUWREHE, BRE, ik
5~ 8 ,39 % (v/v)
0.25%0; 50 % (v/v) 0.4
%o , 0.4 %o,

0.425 HEWM, BE, FEREHH, BREE, KREEK
0.45 EFWM, BE, TREWHHE, BWRERE, KRERK
0.475 HEHIWRM, BE, HRBUHE, BHRER, KKK

*8 39 % (v/v) NEIB{LERER (g/L)
4 4y BEBRNIE (%)
0.425 0. 45 0. 475

policd 0.79 0.80 0. 81
BB 2. 77 2.176 2.77
7% 0. 304 0. 308 0.311
FLig / / /
C 0.178 0.181 0. 185
T 0. 046 0. 046 0. 047
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%7 IRTESEBEET KRR , , ,
(h) (%, v/v) E (g/100mL) (g/100mL) R A h
0 0 0.6 - 27.2 ; 8%
24 8.0 2.1 1.9 11.9 o ,
48 14.5 3.0 0.6 5.5 , , ’
70 15.3 4.0 0.3 3.6
b b ® N ’
@30 «C .
° , , @ b b
) @ 10 h, 5%
, , 60~70 h,
120 h .
3 N b
100 u/g, 1:2, 40 ,
, (pH5.5~6.0),30 °C 60~70 , ,
h, 15 % , , o
, 16 %, 2.5~
3.5, ,
(1] . . 1.
88 % ) \ ,1990, (4):35-39.
0 2] . 0. ,2001 ,(3):26-27.
, 3] . M]. ,2001.
70 h, 5 ,2001.
, [5] [M] ,
’ 150 h ) 1988.
[6] . [71.
,1999 ,29(4):31-34.
' ' [7] . : [M].
° ,2000.
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