84 2012 4 ( 214 )-LIQUOR-MAKING SCIENCE & TECHNOLOGY 2012 No.4(Tol.214)

( 5 040001)

:TS262.32;TS261.4;TS262.33 :B :1001-9286(2012)04-0084-02

Application of Maotai—flavor Flavoring Liquor in the Blending
of Low-alcohol Fen—flavor Liquor

CUI Jinglong
(Food Science College of Northeast Agricultural University, Harbin, Heilongjiang 040001, China)

Abstract: Maotai-flavor flavoring liquor has the characteristics of high-boiling-point aroma-producing and flavor-producing substances, and it is
used to develop new-type low-alcohol Fen-flavor liquor with quality Fen-flavor Daqu as raw materials through taste evaluation, stability test, and
physiochemical indexes measurement. The newly-developed liquor has the typical characteristics of Fen-flavor liquor and it has natural aroma and
soft taste without evident water taste. And it has already held certain market share in liquor consumption. (Tran. by YUE Yang)
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