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Investigation on the Formation of Liquor Body of Jindian Xufu Liquor

CHEN Ze-jun, ZHOU Rui-ping and PENG Li-qun
(Technical Center of Xufu Liquor Industry Co.Ltd., Yibin, Sichuan 644000, China)

Abstract: Jindian Xufu Liquor is mixed-flavor liquor (Luzhou-flavor mixed with Maotai-flavor). It has individual characteristics and is devel-
oped based on traditional production techniques of Luzhou-flavor liquor of multiple grains. Besides, its production has draw on the experience of
Maotai-flavor liquor production such as the use of high-temperature Daqu and high temperature stacking fermentation etc. After careful blending
and flavoring, long-term storage and pits-sealed storage at least three years, its typical taste has finally formed which has successfully integrated
both the typical taste of Luzhou-flavor liquor of multiple grains (soft and clean and pure taste) and the typical taste of Maotai-flavor liquor (ele-
gant, exquisite and long aftertaste). (Tran. by YUE Yang)
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