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The Production of Flavoring Liquors for Fen—flavor Liquors
and Its Application in Blending

WANG Yuan-tai
Shanxi Provincial Light Industry Management Office Taiyuan Shanxi 030002 China

Abstract The flavoring liquors including head flavoring liquor  high ester flavoring liquor long storage flavoring liquor and syntheti-
cal flavoring liquor produced by special techniques with their use level as from one in ten thousands to one in a thousand played vital
important roles in the improvement of Fen—flavor liquors of varieties of quality especially the new craft liquors by solid-liquid fermenta-
tion techniques. The known and unknown trace components in the flavoring liquors could effectively harmonize the ester flavors soften
the taste and point up the liquor styles. Tran. by YUE Yang

Key words Fen—flavor liquors flavoring liquors blending technique

2~3
20 80 1.1
20 70 “ i
<30 C =70 % v/v
1 %o
1.2
“ " “ " “ m " <52°C
<48 C <46 C 3
90 d 65 20 %
4 12~14 ¢/L 1.0~1.2 g/LL
1
3
0.1 %o~1 %o 1 %o
60 % v/v
4 %o
1.3
:2002-10-28

: EIUK (1939-), 55, VLTRBL N, OR57, e RN, AR AL ET B BE A 40 248, Z RIS 2 00, 70 “ 7S il 7 SR E AL
TS TR B R B e, L T 2B Y A U 75 BEvh AR Z RN M B TR L A SR L VU R EE S AR FI T AT 18 S
AR I AR (A A P ) SRl R AR AR, R IR



2003 £E55 2 ) CRUER 116 351D

No.2 2003 Tol.116 Liquor-making Science & Technology 21
10
20~30
1 %0 w/w
0.1 %o~
0.4 %o
10 30 “ ”
1.4 “ !
28~30 C
24 h
Endomycopsis
30h
Monilia 500 ml
50
38 %~45 % v/v 80 %~95 % 5
Endomycopsis hordet Saito  Dekker 9%0~20 % 15~30
38 %~42 % v/v 90 %~95 % 3
%~8 % 2% 8~15
38 %~41 % v/v 90 % 9 %
1% 4.5
6~8
0.1 %0~1 %o 38% v/v 70 % 30 %
2~3 15~25
38 %~45 % v/v 95 % 5%
1988~1999
“ " 30
500 ml
2 4.5
8~15 [

2003 16~17 62
75 “ 2002 2003 "
“ WTO "
2002 2002
270 200
60 %



