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Application of Liquor Flavor Fortifier to Guangdong Rice Wine

BAI Wei—dong' DU Hai-zhen? II Ming—nan' and HE Ying—ying'
1.Zhongkai Agrogechnical Collge Guangzhou 510225 China
Abstract

2.Conghua Qing—xiang primary products Co. Ltd. Guangzhou 510525 China

To conquer the deficiency and impurity of the fragrance of Guangdong rice wine the research was focused on improving the
flavor by adding minimum food additives according to the flavor characteristics of the main ingredients of liquor which also means the
flavor intesification. Through amount of repeating experiments the results showed that the combination of 0.11 % ethyl caproate 0.05 %
ethyl acetate and 0.02 % lactic acid could improve the flavor of Guangdong rice wine greatly to make if appear the elegant fragrance

ane taste. Thus the fragrance deficiency of Guangdong rice wine was resolved.

Key words rice—flavour liquor Guangdong rice wine intensify flavor
*1 7 A B R (%)
R CBZE ZERZPBE L&
14 .15 0.15 0.03
2# 0.15 0.10 0.02
3 0.10 0.15 0.02
44 0.10 0.10 0.03
24
34
4
112 2.3
1
L1 0.15 % 0.1 %
2
1.2
lml  180~200 2 * b A A (%)
. A OB Z. B BB B
1.2.1 50 ml 1% 0.15 0.13 0.02
2# 0.15 0.10 0.01
3¢ 0.13 0.13 0.01
1.2.2 7d 44 0.13 0.10 0.02
2 2
2.1 1 #
2.2
1# 2# 1#

2003-03-24
1967~



2003 5 119

42 Liquor-making Science & Technology No.5 2003 Tol.119
3# ®s B &A%
Py i) * Bk K& B4
4# 10) % (254F)  (504¥)  (154%) (100 4)
1 8.5 24.5 43.0 14.5 90.5
2 9.0 24.0 43.0 14.5 90.5
3 3 9.0 24.0 42.0 14.5 89.5
%3 BEEHAT AR (%) 4 9.0 23.5 42.0 14.5 89.0
Y 3 2B Z A8 ZEZ B N 5 8.5 22.0 40.0 14.0 84.5
TF 010 0.03 0.02 6 8.5 23.0 42.0 14.0 87.5
24 0.10 0.07 0.03 7 9.0 21.0 41.0 14.0 85.0
34 0.12 0.05 0.03 8 8.5 21.0 40.0 14.0 83.5
4t 0.12 0.07 0.02 9 8.5 21.5 40.0 13.0 83.0
R EANFRALCARAXARCS L AHFOFA,
3.2
0,03 % Iml 200 0.005 ml 50 ml
T 1
(73
0.03 % 33
3
% 1011 20.12 30.13
% 1 005 2007 30.10
% 1 001 2 0.02 3 0.03
4
®4 EXRBER
. & R BE -
RES ) (1] [J]. 2000 1 25-27.
A B ¢ LU 2] [M]. 1997.
1 1(0.11) 1(0.05) 1(0.01) 90.5
2 1(0.11) 2(0.07) 2(0.02) 90.5 (3] (M]. 1995.
3 1¢0.11) 3(0.10) 3(0.03) 89.5 [4] [M].
4 2(0.12) 1(0.05) 2(0.02) 89.0 1993.
5 2(0.12) 2(0.07) 3(0.03) 84.5
6 2(0 . 12) 3(0 . 10) 1 (0 .01 ) 87.5 r.+..+..+..+..+..+..+“+..+..+..+..+-+..+-«+_..+.+-+_+—+.‘+.+..‘
7 3(0.13) 1(0.05) 3(0.03) 85.0 { s . -+ }
8 3(0.13) 2(0.07) 1(0.01) 83.5 } Eﬁ;ﬁﬂﬁ%‘é:a\’ﬁﬂﬂmﬂﬁﬂ i
9 3(0.13) 3(0.10) 2(0.02) 83.0 i i
K,y 270.5 264.5 261.5 4 i
Ks 261.0 258.5 262.5 3 =783 ! HHE w1
K, 251.5 260.0 259.0 : — - — i
K, 87.00 86.17 87.50 i (BBER 1998 £ 4ITE 58 T/ )
K, 83.83 86.67 86.33 ! i B
ok A B, G 1 (B RHE)1999 44 T4 60 /Mt
" 6:34 2.9 L7 P mmnoo0 £aiT4 65 /M .
E27.4.0;: ABC 1 8 ’ 1
B ATORERNAIOAS FH, i (BB 2001 E 4 T4 70 T/ 4
i (BB FHEE)2002 SES T A ST |
ABCR Ri>Ro>Re i (AR AL 32003 4 65 J0/4E
} (BEEETESNETSHASEAR) 12 T/
0.15 % 1 (it 3R 240V 1 R ) 6 T/
4 . _ 1
i (R EE ) 35T/ L
1 (ERmEEAR) QT+
{ B i
. I mms e 380 k& |
4 BARALBAA, K ERICKE A RN, B |
3 f P A A AP PR S8 F (550002); & 5. (0851) ¢
. + 5796163 ; 45 £(0851)5776394;; B & A £ t
- t
A R U S A’ |

s S et




