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Present Status & the Innovation of Low- alcohol Liquor Production Techniques

ZHUANG Ming-yang
(Chengdu Biology Research Institute of CAS, Chengdu, Sichuan 610041, China)

Abstract: Crystalloid precipitate, white floc and gloss lost easily occurred for low-alcohol liquor in shelf period. Besides,
hydrolysis, oxidation, reduction, association and dissociation, and gelatination and colloidization might also happen in
liquor. Liquor quality change could be delayed based on peptizing properties and dissolve-helping theories and by increas-
ing the association degree of liquor body. Low-alcohol liquor-making enterprises should make breakthrough in production
techniques including liquor flavor types, shortening fermentation period, reducing the content of organic acids and organic
esters, and full-liquid fermentation etc. to develop new low-alcohol liquor products. (Tran. by YUE Yang)
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By PR S 27H 41 H 6 ™H
CLIR L8 1.64 1.44 1.08 0.81
VNI 1.00 1.06 0. 77 0. 56
FLIR L1 1.34 1.19 0.78 0.55
T T 1.32 1.25 1.02 0.81

CH3CH,0OH + R- COOH<=RCOOCH,CH; + H,0

Loy X;
[ X[ 1

Xx362 _ ,

6.52x0.02

X=4x6.52x0.02+36.2 = 0.0144 mol
( )= 88x 0.0144= 1.267 g/L,
38 %vol 129/l
1.267 g/L, ,

' 2
, 1 mol 2/3 mol
1/3 mol , 2.1
K = [ X[ 1- 2/3><2/3:4 2 BEREABE. . B kKRNTEENLE. SENSE
[ IX[ 1 1/3x1/3 RS JE (Vo)
60 52 46 38 30 20
FLE [d], 0.90915 0.92617 0.93776 0. 95120 0. 96224 0. 97359
' ’ PR &= (g/L) 473.6  410.5 363.1 299.9 236.8 157.7
38 %vol WS T TR (ol)  13.0  8.92  7.89  6.52 5.15  3.43
38 %vol 0.9521; 7K (g/L) 435.55 515.67 574.66 652.10 725.44 815.89
38 %vol 299.9 g, KBTI T4 (mol)  24.20  28.65 31.92 36.20 40.38 45.32
B (g/L) 0.800 0.800 0.800 0.800 0.800 0.800
652.1¢; A (g/L) 2.522 1.461 1.086 0.845 0.598 0.382
46, 299.9/46=6.52 mol; B (g/L) 1.200  1.200 1.200 1.200 1.200 1.200
18, 652.1/46=36.2 mol: B (/L) 3.784  2.191 1.628 1.267 0.899 0.572
O (g/L) 0.600 0.600 0.600 0.600 0.600 0.600
L2 gL ( E % 205 (g/L) 1.2682 0.9283 0.8190 0.5364 0.3806 0.2253
) 1.2/60=0.02 mol; E: BBV TG, BB 0A LR LBt
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