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Study on New Type Blending Liquid with Fermented Grains Flavor

HUANG Dong-hong' and LI Dan-liang?
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Abstract Corn soybean rice sesame peppermint

ma—-producing yeast and baiyao starter in southern China according to certain proportion.

the fermentation solution

blending liquid in the wine could produce better wine flavor and taste and the wine flavor persisted longer than before.

Hangzhou

namely the blending liquid with fermented grains flavor
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the blending liquid could also be used in the production of new craft liquors. Tran. by YUE Yang

clove and sandalwood etc. were used as raw materials with the addition of aro-
After mixed fermentation for more than 20 d

was abstracted through distillation. Addition of 1 %

In addition
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