2003 455 2 ) CRER 116 1)
42 Liquor-making Science & Technology No.2 2003 Tol.116

271000

Fez+ FeS+

TS262.3 TS261.4 B 1001-9286 2003 02-0042-02

Experiment of Colour-removing in Liquor

WU Jin—hua REN Cheng—-min ZHANG Wei and MA Lin
Shengliyuan Co. Ltd. Tai’an Shandong 271000 China

Abstract  During the storage of semi-finished liquor the metal containers were greatly influenced by outside environment factors and
their surfaces were corroded after a long—time storing. Fe* and Fe®* dissolved and yellowed the liquor and influenced its facade. The
experiments showed that the yellow colour of liquor could be removed by utilizing phytic acid and the quality of liquor could be kept.
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