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Study on the Esterification in the Fermentation of Fen—flavor Liquors

WANG Yue-mei and ZHAO Ying-lu
Xinghuacun Fenjiu Liquor Group. Co. Ltd. Fenyang Shanxi 032205 China

Abstract The esterification mechanism in the fermentation of Fen—flavor liquors differs from esterification in Luzhou—flavor liquors and
Maotai—flavor liquors in nature. For instance  the main body flavoring components in Fen—flavor liquors were ethyl acetate and ethyl
lactate but just slight content of ethyl caproate. The content of ethyl acetate in Fen—flavor liquors was the highest among all the fa-
mous liquors. And the ethyl acetate was the metastate of intracellular enzyme and had no correlations with the existence of acetic acid.
The esterification mainly occurred in the early and middle stage and the hypothesis of late stage esterification lacked of sufficient evi-
dences. Tran. by YUE Yang
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