146 2007 7 ( 157 ) LIQUOR-MAKING SCIENCE & TECHNOLOGY 2007 No.7(Tol157)

1 2 2
. , 611130;2.
611130)
3
: ; 41 % vol 68 % vol,
25% vol 40 % vol; “ % WAY % vol; ,
; 590 % vol 68 % vol, 350 % vol
25 % vol, 39.0 % vol, 40 % vol; ;
( )
:TS2623;T7S261.7 B :1001-928& 2007) 07-0146-05

Com parmson of New & O K NatonalL quor Standards of Three F bvor Types

LIDa-he',LIU Lian?and L 1G uo-hong?
(L.Sichuan Food Fem entation Industry R esearch & D esign Institute, W enjiang, Sichuan 611130;
2.Key Lab ofL guor-m aking B iotech & A pplication, W enjiang, Sichuan 611130,China)

A bstract: The developm entof liquor standard ization has driven the technical advancem entof liguor-m aking ndustry. The
recent issued three new national liquor standards w ere com pared w ith original ones as follow s: original English nam es re-
vised; the definition of high-akcohol liquor and bbw -akcohol liquoras 41 % vol 68 % voland 25 % vol 40 % vol respec-
tively; the sym bol ofalkohol contentrevised from original% (VA) © % vA/; bow er lim itdefined for otal acids and som e ad-
justn entof bw er Im it for otal esters; the upper Iim itofhigh-akohol liquor increased from 59 % vol o 68 % voland the
bow er lIim itof bw -akcohol liquor adjusted from 35 % vol © 25 % vol, and the upper lim it of bw -akcohol liquor adjusted
from 39 % vol o 40 % vol; quality grades classified nto excellent grade and grade one; and only one standard for each
liquor flavor type.(Tran.by Y UE Y ang)
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