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Typical Style of Taibai Liquor & Characteristics of Its Trace
Flavoring Compositions and Its Formation Cause

ZHANG Ji-huan, HU Jian-xiang and CAIl Guan-lin
(Shanxi Taibai Liquor Industry Co.Ltd., Meixian, Shanxi 722306, China)

Abstract: Taibai Liquor, as one of the typical representative of Feng-type liquor, is national quality liquor and Chinese fa-
mous brand product. It has the typical style including elegant aroma, clean and soft taste, harmonious flavor and long af-
tertaste. The characteristics of its trace flavoring compositions are as follows: low content of total acids and total esters,
high content of total alcohols, the structure of flavoring compositions intervening between Fen-flavor liquor and
Luzhou-flavor liquor in general, and adequate quantity ratio and stable content range among the main trace flavoring com-
positions. The cause for the formation of the typical style of Taibai Liquor cover the following: favorable ecological envi-
ronment, unique liquor-making microflora, water used for liquor-making was snowmelt mineral water from Taibai Moun-
tain, high-temperature or medium-temperature starter-making, traditional production techniques such as aged earth pits fer-
menation and five-steamer steaming, the use of aged syrup liquor and careful blending etc.(Tran. by YUE Yang)
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