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Study on the Off—flavor in Nong—flavor Liquor and Its Formation Reasons

SUN Zhixin and WANG Junkun
(Songhe Liquor Industry Co.Ltd., Luyi, He'nan 477265, China)

Abstract: The off-flavor in Nong-flavor liquor include bran taste, foul smell, oil odour, bitter taste, stale odour, fishy smell, dust taste, and rubber
smell etc. In oder to eliminate the off-flavor in Nong-flavor liquor, the following measures were recommended: strict production management and
strict requirements of production technology, thorough steaming of raw materials, clean production environment and good sanitary conditions,
strengthening the management of pits, slow distillation, liquor-receiving and liquor storage according to its quality, and strengthening liquor
store-room management etc. (Tran. by YUE Yang)
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