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Discussion on Zhijiang Daqu Liquor Style and Its Formation

LI Zhi-bin
(Hubei Zhijiang Liquor Industry Co. Ltd., Zhijiang, Hubei 443200, China)

Abstract: Zhijiang Daqu Liquor belonges to Luzhou—flavor liquors. Its raw materials proportioning are 65 %~70 % sorghum, 12 %~15 %
chaff, and 17 %~20 % daqu. Its flavoring components characteristics are as follows: 1. low methanol content and fusel oil content, com-
paratively high normal propyl alcohol content and 2,3-butylene glycol content, which finally produce mellow and sweet liquor taste and
make liquor body in possession of Luhzou-flavor and slight Maotai—flavor simultaneously. 2. abundant acid species and moderate acid
content and equilibrium of acids and esters. 3. by reason of the addition of bran starter Maotai—flavor liquor as blending liquor, higher
acetal content and furaldehyde content developed, which resulted in long aftertaste. Tran. by YUE Yang
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