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Application of Flavoring Compositions Extracted from Fermented
Grains, Yellow Water and Bottom Pot Water in the Production
of Spices Used for Liquor- making

SONG Ke*?, DU Gang*? and LIU Nian?
(1.Sichuan Tianfu Famous Liquor Research Center, Wenjiang, Sichuan 611130; 2.Sichuan Shenlian Biotech Co.Ltd., Wenjiang,
Sichuan 611130; 3. Sichuan Food Fermentation Industry Research & Design Institute, Wenjiang, Sichuan 611130, China)

Abstract: Flavoring compositions were extracted from fermented grains (byproduct in the fermentation), yellow water and bottom pot water by
supercritical CO, extraction. Then they were used with natural caproic acid to produce spices of different flavor such as natural ethyl caproate
and ethyl caproate with pit aroma etc. by esterification. The use of such spices in liquor production could effectively improve liquor quality and
increase microconstituents in liquor.
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