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Study on Liquor Aged Aroma and Ultra—high Pressure Aging Technique

WANG Yang, HE Hong and MA Ge-li
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Abstract: Liquor aging mechanism, aging functions, and the effects of liquor aging on liquor body quality and liquor styles were elaborated. Ul-
tra-high pressure (UHP) aging results showed that the use of UHP aging had evident effects on newly-produced liquor but rare effects on aged
liquor, there was little change in physiochemical indexes of liquor treated by UHP aging, and UHP aging could not enhance the aging characteris-
tics of liquor. Pottery jar storage was still the most effective method for liquor aging. The use of acetic acid (produced by natural fermentation)
could harmonize liquor body and improve liquor quality to some extent. The use of nano-materials aging technique had aging effects.
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