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Styles, Characteristics & Technical Points of Baotuquan Sesame-flavor Liquor

HUANG Ye-li', LU Xing-chen?, YANG Zheng-lu? and LI Xiu-hua?
(1. Shandong Liquor-making Industry Association, Ji'nan, Shandong 250014; 2. Ji'nan Baotuquan
Liquor-making Co.Ltd., Ji'nan, Shandong 250115, China)

Abstract: Baotuquan sesame-flavor liquor, belonging to fragrant sesame-flavor liquor, has elegant aroma, mellow and full taste and typical
sesame-flavor styles. Its production technique is unique incorpotating the production techniques of Maotai-flavor liquor, Luzhou-flavor liquor and
Fen-flavor liquor. The following technical points should be highly valued in the production of Baotuquan sesame-flavor liquor: the quality and the
use of high-temperature Daqu, the storage of base liquor, and scientific blending. (Tran. by YUE Yang)
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1 ZREABEEERERS (mg/L)
W H R 18 W 28 TR 38 TR 48 T B8
) (53 %vol)  HZIE (54 %vol) (53 %vol) (53 %vol) (45 %vol)
BB (g/L) 1.12 1. 80 0. 67 2.21 1. 00
SR (g/L) 2. 82 3.15 3. 12 4.13 2.59
2.8 673. 4 784.9 438. 2 976.7 426. 0
] % 33.6 26. 1 9.3 34.1 16.9
T 56. 3 151. 2 22.1 75. 6 99. 0
WAL 99.9 422. 8 39.5 220.7 391. 1
s TR 20.9 15. 0 5.2 23.8 8.8
RO IR 20.5 26.9 11.9 18.8 16. 1
7 8.8 26.5 5.2 11.4 12.3
BRI 1.9 6.1 — 4.0 5.8
FIR 1.6 4.2 1.2 6.3 6.6
P i 916. 8 1463.7 532.5 1371. 4 982. 6
HH 264. 5 131. 1 215.6 322.1 273.4
] I 54. 1 58.0 26. 8 111.3 24. 4
1E A E 258.3 672. 7 256. 5 297. 1 113. 1
L 226. 8 77.3 315. 1 180.0 92.7
2— IR 3.2 5.4 1.7 8.1 7.7
1E T 75.3 97.9 62.3 263. 7 110.5
PG 183.0 47.3 185. 0 115.0 64.5
S I 561. 6 165. 7 587. 4 411. 6 211. 4
Fi 25 (16 ) 3-HITR AL P 0. 65 1. 40 1.26 0. 50 0
1E Gl 7.8 7.8 2.4 6.9 6.0
1E O 19.5 36. 1 16. 2 55.9 80. 8
2,3- 1 1 (AR 16.9 11.3 8.4 14.9 7.8
2, 3-T RE (NAES ) — 11.2 5.0 13.1 33.2
1, - 3.2 9.5 4.3 10.9 1.9
HRENE 9.9 3.8 2.8 6.2 1.4
B R 10. 7 2.9 2.1 3.9 0.9
i o 1695. 45 1339. 4 1692. 86 1821.2 1029. 7
.14 257. 8 198. 2 167.8 234. 6 144. 1
ST 12. 8 6.6 10. 8 8.1 3.3
s YR 253. 8 207. 6 175.3 251. 2 104. 6
B (5 ) G 209. 4 137.1 161.6 — —
B 72. 4 256. 0 29.3 116.6 34. 1
(585 806. 2 805. 5 544. 8 610. 5 286. 1
FHS 2. T8 8.8 12.6 3.9 5.3 6.0
IR 1216. 8 929. 7 1503. 5 1420.0 608.3
T Tk 139.2 214.0 63.3 116.5 77.9
JRIR T 34.4 57.8 9.8 17.2 18.2
CiE T 307. 3 965. 4 195.5 464. 3 705. 8
Bl TG 7.4 21.5 3.9 12.3 11.0
AR L1 1451.5 1383.2 1685.0 3150. 0 1806. 8
O IR 2.7 7.9 2.4 6.6 9.4
fis2k (16 Ff) R T 11.2 19.0 9.7 28. 8 26. 4
OIS R 3.1 5.5 1.8 2.7 6.4
TR LWE 0.5 1.1 0.3 0.6 0.4
248 . 3.3 2.1 1.0 1.3 2.0
KR LN 0.6 0.7 0.3 0.5 0.4
FPURR 2.1 0.7 1.0 0.6 0.9 0.6
FERTR 2.1 72.2 33.3 66. 4 140. 9 29.1
3 21 23.0 13.7 17.1 34.2 7.2
RN 3282. 7 3668. 5 3564. 5 5402. 1 3315.9
AL 5.6 5.0 5.3 4.5 1.3
3-FHE-2- T 26.5 61.8 23.5 31. 4 21.1
1, 1-— 53Rk 27.7 20. 8 21.5 17.3 7.2
1, - 2802 LT h 5.5 3.2 5.1 4.0 1.8
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