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Application of Yellow Water in the Blending & Fermentation
of New-type Liquor and Xiaoqu Fen—flavor Liquor

LIU Yong
(Chuxiong Luhe Distillery Co.Ltd., Chuxiong,Yun'nan 675009, China)

Abstract ; Yellow water, after 30 d natural fermentation, then dilution, decoloration, filtration, and one-year storage, was used in the blending of
new type liquor and Xiaoqu Fen-flavor liquor, which could effectively improve product quality. The pouring of 3 % yellow water during solid fer-
menation of Xiaoqu Fen-flavor liquor could increase total acids content and total esters content in liquor and improve liquor taste in the same fer-

mentation period.

Key words: comprehensive utilization; yellow water ; new-type liquor; low-alcohol liquor; blending; fermentation; application

, 50 kg 122
300 kg , . .
> ’ ’ 123
, , 300 kg 500 kg
) , NN , 30d,
N o 1.2.4
o , , 1t
, , , , , 24~72h, 1:
\ o , 24~72h o
1 1.2.5
1.1 0.4 %, 0.6 %,
12 o ’ ’
1.2.1 )
) ) ) . 1.2.6
:2009-08-31

(1965-), ) , ,



92 2009 12 ( 186 )-LIQUOR-MAKING SCIENCE & TECHNOLOGY 2009 No.12(Tol.186)

1,1 s . 18~20d, N ,
1.3 o , C ). 3%
, 1, ( ) , C )
1 B ERMNEKESONER (mg/100 mL) , 2,
155y i J5%5y i F2 MNEK 3 uABELE R L (g/L)
7.1 60. 1 218 M5 121. 1 . . LRI BN 3 %I K R
AR 47.12 A L1 52. 33 E SN A s s i
BB 121. 25 A 197. 63 1 0. 38 1.41 0. 49 1. 60
2 0. 36 1.32 0.45 1.56
13.1 3 0.38 0.95 0. 47 1.72
4 0. 41 1.47 0. 52 1.71
' 5 0. 44 1.19 0.51 1.81
> © ’ : 6 0.39 1.47 0.48 1.75
. ) 0 7 0. 40 1.42 0. 52 1.74
1.3.2 8 0.38 1.25 0. 49 1.68
, . , 9 0.39 1.41 0.53 1. 80
10 0. 42 1.11 0. 54 1.88
' E: CERAH 60 Uvol,
1.3.3 s 3% )
1.34 8~10d, 30 d( ),
. . , 0.60 g/L , 2.00 g/L ,
) , , o
2.1 3
NN 6 ,
, , 10 %~ o , N
30 % . , : ,
2.2 . , s °
’ ’ [1] : [1].
’ ’ ,1996.
5 3° [2] : [J]. ,
: 2006, (2):61-62.
( ).50kg NEEY . .
300 kg . 7~10d, [J1. ,2008, (6) :
, , R , 80-81.
N
90
2008, 16(8):3. [6] , ) [M].
[3] , , ;o ; : ,1996.
[11. ,2008,30(1):4-9. [7] , . M].
[4] , , .. ,2005.148-150.
[1]. ,2007 ,(4):35-36. [8] 4 [11. ,2005,(10):
[5] , , 13-14.

. ,2007,(1):95-96.



