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Discussion on Sweetness of Chinese Liquors(Part | )

LI Da-he
(Sichuan Food Fermentation Industry Research & Design Institute, Wenjiang, Sichuan 611130, China)

Abstract ; Chinese liquor is a special liquor product among distilling liquors because of its unique production techniques. Chinese liquor
has the characteristics of high acid content, high ester content, high aldehyde ketone content, and low higher alcohol content. Up to
now, 322 kinds of flavoring components had been found in liquor microconstituents (about 2% of the total amount). The sweetness of
Chinese liquors mainly developed during production. Pure alcohol of certain concentration was sweet in taste, and acetic acid, butyric
acid, pentanoic acid, ethyl caproate, ethyl isovalerate, ethyl palmitate, alcohol, n-hexyl alcohol, B-phenethylol, glycerin and alde-
hyde etc. all are sweet in taste. Generally, the amount of sweet components in Luzhou—flavor liquor is more than that in Maotai—flavor
liquor and far more than that in Fen—flavor liquor and Rice—flavor liquor. (Tran. by YUE Yang)
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a3 i %Bs%%v ﬁfﬂﬁﬁfﬁ\ ﬁﬁ] CGH]206+2ADP+2H3PO4—’2CH3CH20H+2C02+2ATP
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s A 0.35 nm, B 0.55 nm s

RCOOH + ATP + SHCoA — RCO~SCoA + AMP + PPI
RCO~SCoA + R'OH — RCOOR’+ SHCoA
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