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Analysis of & Discussion on the Compositions of Shengliyuan
Sesame—flavor Liquor

WU Jin-hua, SUN Qi-dong, JIANG Shu-fen and ZHAO Cai-feng
(Technical Center of Taishan Shengliyuang Group Co.Ltd., Tai'an, Shandong 271000, China)

Abstract: The compositions of Shengliyuan sesame-flavor liquor were detected and analyzed by GC. It was found that nitrogenous heterocyclic
compounds are the main flavoring substances of the liquor and the liquor flavor characteristics are just between but different from Fen-flavor,
Maotai-flavor and Luzhou-flavor. (Tran. by YUE Yang)
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1( 7 2-J%H 5.9 | 34 VYRR 0.3
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) 14 BT 204.2 | 41 2.3
, 15 LM 18.3 | 42 SIR 47.8
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