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Study on the Flavoring Compositions of Liquor Produced by Distiller’s Lees

BAO Zhongding, XU Rongnian, GU Xiuying, OU Jufang and WANG Dongming
(National Light Industry Yellow Rice Wine Quality Supervising& Testing Center, Hangzhou, Zhejiang 31009, China)

Abstract: The flavoring compositions of liquor produced by distiller's lees were detected and analyzed by direct sample injection plus capillary
gas chromatography. Then the content of flavoring compositions was quantified to deterimine the frame components for liquor flavoring charac-
teristics. Through the comparison of the content and the quantity relative ratio relationship of alcohols, aldehydes, acids and esters etc. in liquor,

the special body styles and characteristics of liquor produced by distiller's lees, different from other liquor products, were explored.
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