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Study on the Change of Microcosmic Shape of Luzhou- flavor
Liquor in Storage Period

WU Shi-ye and FENG Zhi-ping
(Bioengineering Department of Sichuan Technical Institute, Zigong, Sichuan 643000, China)

Abstract: The microconstituents of liquor body changed and then the microcosmic shape of liquor would change conse-
quently in storage period for newly-distilled liquor. AFM spectrum indiceated that after certain storage period, liquor pre-
sented globular shape and the distribution was even. (Tran. by YUE Yang)
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