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The Post Treatment of Apple Tequila

CUI Li—qin
(Chemistry Staff Office of No.3 Middle School of Jiman, Ji'nan, Shandong 250001, China)
Abstract: The main flavoring components of recovered natural apple aromatic substances in the production of apple—condensed juice
were a—cyclohexanol and acid ester compounds. The recovered substances applied in the post treatment of apple tequila could regulate
the aroma of apple tequila with its addition quantity as 10 ml/L. Besides, citric acid was used to adjust acid content with its addition
quantity as 3 g/L. Apple tequila, through post treatment, had pure taste and agreeable fruit aroma.(Tran. by YUE Yang)
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