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Study of Yellow Slurry Water in the Modification of the
Quality of New Type Liquors

YUAN Xue-ming' and LIU Jing-zhi*
1.Nanchang Field Food Science Research Institute Nanchang Jiangxi 330009 2. Tanhua Wine Industry Co. Ltd. Yingtan Jiangxi 335000 China

Abstract  Yellow slurry water was used to improve the quality of new type liquors and the trial results indicated that evident effects
had been achieved. The application of yellow slurry water could satisfactorily settle the physical problems caused by long time storage
of composite fragrant essence in liquors. As a result full liquor body was realized the fragrance of fermented grains was further high-
lighted without sharp changes of the fragrance of esters and the harmony of liquor taste was also achieved. Tran. by YUE Yang
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