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Study on the Extraction of Aroma & Flavor- producing Substances from the
By- products in Liquor- making by Supercritical CO, Extraction Technique

WANG Guo-chun, CHEN Lin, ZHAO Dong, FAN Guo-giong, WU Yun-hong,
LI Yang-hua, DENG Xia-ling and WANG Fang
(Technical Center of Wuliangye Group., Yibin, Sichuan 644007, China)

Abstract: Aroma & flavor-producing substances were extracted from the by-products in liquor-making including yellow water, waste distilled
grains and liquor tailings etc. by supercritical CO, extraction technique. The extract was reused in liquor production to reduce production cost
and to improve product quality. The experimental results showed that such technique had the advantages such as high extraction rate, high quali-
ty product, high safety, and remarkable social benefits and economic benefits. (Tran. by YUE Yang)
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