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Discussion on the Compounds Changes in the Storage of Fen—flavor Liquors

ZHANG He-sheng
Anfa Chen’gao Wine Industry Co. Ltd. Xiamen Fujian 361004 China

Abstract  The compounds changes in the storage of Fen—flavor liquors were investigated and the results indicated that the contents of
total acids increased gradually and the contents of total esters decreased gradually and the decrease trend tended to be stable in
anaphase low alcohol liquor had evidently higher decrease and increase range than alcohol-dropping liquor and the contents of higher
alcohols increased firstly and dropped latter. Tran. by YUE Yang
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%1 MERATEVRFIROMAE A MAPTELMR
‘ EAROD)
HE 0 2 4 6 8 10 12 16 20 24
B (g/L) 0.67 0.73 0.79 0.84 0.89 0.94 0.98 1.04 1.07 1.09
BHEE(g/L) 2.02 1.91 1.79 1.69 1.60 1.52 1.45 1.40 1.36 1.34
w W zZmzm(mg100m) 1231 — - 1013 — — 8598  — —
g ¥ AMZEE(mg/100 m)  99.18 - — 84.62 — — 73.12 — — —
1% R (g/L) 0.84 — 1.02 — 0.97 — 0.87 0.84 0.85 0.83
% KB (g/L) 0.64 0.73 0.80 0.87 0.93 0.98 1.03 1.07 1.09 1.10
2% MER(g/L) 2.15 2.38 2.25 2.14 2.04 1.95 1.87 1.81 1.79 1.78
¥ mamgL) 0.91 — 1.11 — 1.02 — 0.93 0.94 0.91 0.89
B8 (g/L) 0.88 0.93 0.99 1.03 1.07 1.10 1.12 1.14 1.15 1.15
AR (/L) 2.91 2.80 2.69 2.60 2.52 2.45 2.40 2.38 2.36 2.35
52 \F ZMZMi(mg/100m) 178.4  — — 1565 — - 36— — —
g T AMZE(mg/100m)  142.2 — — 130.3 — — 121.1 — - -
B HREE(g/L) 1.15 — 1.28 — 1.23 — 1.18 1.16 1.17 1.15
% BE(g/L) 0.90 0.96 1.02 1.07 1.11 1.15 1.19 1.22 1.25 1.27
28 wEe(g/L) 3.32 3.19 3.07 2.97 2.86 2.77 2.69 2.65 2.62 2.59
¥ mmm(eL) 1.06 — 1.25 — 1.19 — 1.10  1.08  1.07  1.05
BE(g/L) 1.02 — — 1.07 — — 1.10 — — 1.11
60 ERE  HEE(g/L) 3.42 — — 3.29 — — 3.21 — — .
B (g/L) 1.36 — — 1.38 — — 1.36 — — 1.37
38~42
3
1.66 g/L GB10781.2-89
0.56 o/L 4
60 52
38 1 1
1 ®n3 SSEETMMBELBER (g/L)
B B B Jcy.
TE (gon) (it (zmzma) T KEE
2 0.08 g/L R 58.4 1.66 3.30 0.1 038
0.27 ¢/L 0.35 ¢/L EAREREAN %K ERE A,
0.08
3 x4 (R ARE5ABRAGNEENRERNARERRRA
Ho 38 B¢ 52 | 58
(% ,v/v) 38+1 52+1 58+1
BE(g/L) >0.7 =0.9 >1.0
4 HEE(g/L) >2.2 >3.1 >3.3
B R (g/L) <0.4 <0.4 <0.4
ZHPEM (g/L) <2.0 <2.0 <2.0
2
22
®2 PERENNERATARNER
HAE o ' TAEHA)
() (B) 0 3 6 9 12
38 0.68 0.71 0.73 0.76 0.77
0~4 52 0.86 0.88  0.90 0.92  0.92
S 38 0.68 0.83 0.95 1.03 1.09
52 0.86 0.98 1.05 1.14 1.20
1
1 0.21 g/L
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®2 4 78 7 4 53 7 1 %5 BN EERIEmR
FH sE TH wE REH R WiE
BREE(C)  28-29 | WA (%) 0.2~0.3 HERMAE, KB, AOBR—
MMM (%)  7.5~8.0| P60 % (v/) M (kg) F194.5 *t AT B
ERL Y 4 2.0~2.5 | HWE" (%) 3.78 WERH S, WRREE, R
kA (%) 60.0~63. i % K R L e Py " B
i 8 A 100 kg 89 BA AT E 60 % (v RAE., ME MEERER KRR REVS, EARDE, B,
4 BB RS
%3 Rl (Rad) R Es (g/L) - 100 & 60 % v/
e - . o
mE (% vy (BT (HZE PR BN 3.78 kg
’ ®it)  ZmEit) 242 TH—AADY
pog 60.5 0.66 2.00 0.20 0.82 TH—AADY
MR KRR 60.3 0.75 2.68 0.21 0.85
e R R
AREkmLm 03 08 3.05  0.21 0.90 43
»®4 BFrflil GC AR (mg/100 ml) TH—AADY
‘ MK MTREERR TH—AADY
A R WLB  MREABLR
Zr 24.89 24.92 25.33
O 18.9 20.5 20.6 2.44 TH—AADY
ZMZm 42.16 73.62 80.20
EWE 42.30 45.68 46.35
TR 15.37 16.79 17.00 2441 TH—AADY
ZH® 26.89 30.67 30.82
RTH 6.61 7.10 8.34
ETH 5.98 7.45 8.29
TRZ 7.72 10.72 11.68 2442 30~40
5 ILBK 40.42 45.82 49.28 min 25~30 C 1.5~2.0 kg/min
AmMZE 119.72 137.92 164.82 2443
CRMZE 65.02 100. 64 134.78
787500 2.4.5 3~ 5 TH—
5 /kg 2126250 AADY
120.65
2.4
2.4.1 TH—AADY ADY
10.0 %~11.0% 7.0 %~8.0 % ®
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0.57 ¢/L 0.61 g/L
2 75~76 C
24.85 % 154.5 C
20.56 % 96 % 5
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