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Storage & Blending of Luzhou- flavor Liquor

ZHANG Ji-ying and ZHANG Qian
(Anhui Wenwang Liquor-making Co.Ltd., Linquan, Anhui 236400, China)

Abstract: Liquor storage and liquor blending as the necessary technical measures to improve liquor quality are important
technical proceduresin liquor production. The usual liquor storage containers include ceramic containers, metal containers,
plastic containers, green blood containers, and cement pits etc. The key properties of liquor storage are the use of contain-
ers to purify the original liquor and to accelerate the aging of liquor of different grades. The technical points in liquor
blending mainly cover the following aspects. proper combination of different base liquor, selection of blending liquor ac-
cording to different base liquor, and the purification of water used for blending. (Tran. by YUE Yang)
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