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Styles and Flavoring Components Characteristics and Functions
of Maotai—flavor Liquor of Different Production
Turn and Production Techniques Influence

YANG Da—jin, JIANG Ying-li and CHEN Xiao-lin et al
(Sichuan Langjiu Liquor Group., Gulin, Sichuan 646500, China)

Abstract: Maotai—flavor liquor of different production turn has different liquor characteristics. Among them, liquor of primary, secondary
and the seventh production turn has inferior liquor style and lower liquor yield. In view of this problem, adequate addition of aroma—
producing materials during blending for liquor of primary and secondary production turn could achieve better effects. However, excessive
addition must be prohibited (primary liquor 2 %~4 %, secondary liquor 7 %~10 %). Liquor of the third, the forth and the fifth produc-
tion turn is known as® Dahui Liquor”, which had typical Maotai flavor and pure and mellow taste, its yield accounting for more than
55 % of the total yield. Accordingly, liquor of the three production turns could be use as base liquor in blending with use level as 20
9%~25 %. Liquor of the sixth production turn is named as “ Xiaohui Liquor”, which possessed favorable burned aroma and could be
used in blending to improve Maotai flavor of liquor body with use level as 10 %~25 %. Liquor of the seventh production turn, though
possessing burned aroma, has strong bitterness taste and its use level should be controlled between 5 %~8 %. In production, the main
production techniques such as high temperature starter-making, grinding of raw materials, high temperature piling, high temperature fer-
mentation and high temperature liquor flowing etc. has decisive effects on liquor quality and liquor style. Tran. by YUE Yang
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