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Investigation on the Contributing Factors of Maotai—flavour Liquor

WANG Fu-hua and ZHANG Zhan—jun
Biochemistry and Nourishment Research Institute of Guizhou University Guiyang Guizhou 550025 China

Abstract  The main characteristic of Maotai—flavour liquor will be repressed if there are too much the acerbity components such as
lactic acid ethyl lactate furfural aldehyde and so on. The contributing factors are as follow 1 Starter supplemental materials and their
quantity 2 Fermentation temperature pH value and water 3 Operation of liquor distilling and relaying 4 Environmental hygiene 5
Blending 6 Liquor storage management.
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