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Acids Content and Ester Content in Liquor & Their Equilibrium
Functions in Liquor Blending

ZHANG Bo
Gansu Hongchuan Liquor Industry Co. Litd. Chengxian Gansu 742506 China

Abstract: Equilibrium of acids and esters is the core in liquors blending because of their mutual supplement and
mutual dependence. Acids are the main flavoring substances to form liquor taste and the former substances to form
esters. Accordingly acids content and acids proportioning should be well controlled. The structure and equilibrium
of the four main acids have great effects on liquor quality. And liquor flavor is determined mainly by esters. Dif-
ferent proportioning of four main esters finally formes liquor of different flavors and different styles. During liquor
blending the proportioning and contents of four main esters should be highly valued. Tran. by YUE Yang
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