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Distillation Theories of Brandy

WANG Xiao— hong' and WANG Xia®
(L. Technical Centre of Zhangyu Group. Co., Yantai, Shangdong 264001, China; 2. Zhangyu Brandy Co., Yantai, Shandong 264001, China)

Abstract: The volatile compounds in Brandy come from grape material or forminthe fermentation, and the specific flavour components come into the
cude distillate by distillation. During distillation, the contents of low boiling components remained the original levels and no chemical reactions oe
cured; the contents of high boiling components increased ( aldehydes and esters with increase of 74% and 17. 4% respectively) or decreased and some
components reformed and chemical reactions occured. Besides, decompound also occured during distillation. The presence of high temperature,
middle oxidizer and dissolved oxygen oxidized alcohol into aldehyde and acetic acid; decompound of ester was concomitant with esterification. Dis-
tillation by copper or iron kettles resulted in more volatile components compared with distillation by glass flasks. ( Tran. by YUE Yang)

Key words: Brandy; distillation theory; flavour component

s 1
’ ()

1 20. 8 C,H,0

2 50.0 C3HeO
’ 3 54. 1 C3HgO,
’ ’ 4 56. 6 C3HgO,

5 65 CH40

60% ~ 10% ’ ’ 6 75 C4H30
7 77 C4Hg0,

8 78.3 CHgO

’ 9 97. 4 C3HgO

99% N ( 10 100 H,0

) 11 102.9 CeH;,0
’ 12 108.4 CyH, 40
s 13 110.1 CeHi202
14 117.5  CGH},0
’ 15 118.1 C,H,0,
s s 16 121 CeH, 50,
17 128 CsHj20
4 4 18 132 C5H120
) S 19 134.3 C7H1402
20 137.6 C7H1402
21 140.9 C3HeO2
s 2 157.2 CeH;,0

23 162 CsH,0
’ ’ 24 162.8 C4HgO2
25 177 CsHg0,

’ 2 190 CpHy0,
» 27 205 CeH, 50,
1 28 223.5 C7H140
’ 29 237.5 CgH, 0,
9
(F#% 46 W)
: 2001- 03~ 6

(1966-), ) . ,



2001 4 106 )

46 Liquor— making Science & Technology No. 4 2001 Tol. 106
36.81% 68  25.62% 11. 19 ;65 61 s s
2.57 > ’
3.2 , , » s
( ) 9 2 2
s 3.5 s
3.3 N 9 s N
> 3.6
[1] .. [J].
3.4 L1995, (5): 68 0.
[2] - [J].
, , : 1987 ).
) s [3] ;- ( )[M].
, 197.
(3% 47M)
2 N R
2
(g) ’
+ 2 ) )
g %
(+ 74%) (+ 17. 4%)
2066.58 230.40 1899.52 2129.92 + 63.34 + 3.0
( ) 14.10 35.28 3.36 38. 64 +24.52 +74.0 ’
760.95 403.20 490. 34 893. 4 + 132.34 + 17. 4
0.39 — — — - — ’ ’
— 0. 40 0.00 0.04 0. 4 —
160. 00 79.2 79.2 158. 71 - 1.29 -0.8 s



