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Development of Luzhou—flavor Kuding Tea Liquor

ZHONG Huai-li
(Guizhou Maotai Group Xijiu Co. Ltd., Xishui, Guizhou 564622, China)

Abstract: Thick tea juice was produced by water—adding boiling and alcohol laxiviating of Kuding tea. Then the
two tea extract mixed and developed into tea leaf blending liquor by rectification, then the blending liquor diluted
and blended with 38 % (v/v) Luzhou—flavor base liquor, after compounding with sugar candy, edulcorant and citric
acid, the liquor solution clarified by 10 % glutin soliquoid. The produced liquor with 20 % (v/v) alcohol was in
possession of both Luzhou—flavor liquor characteristics and tea beverage styles. (Tran. by YUE Yang)
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