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Study on the Correlations among Liquor Turbidity, Liquor Precipitate
and Electrical Conductivity

LI Yunhui, ZHANG Suyi, LU Zhongmin, ZHOU Jun, DAI Xiaoxue and CHEN Yongli
(Luzhou Laojiao Co.Ltd, Luzhou, Sichuan 646000, China)

Abstract: The effects of alcohol-water solution system of different concentration, and liquor compositions such as base liquor, alcohol, serofluid,
acids, esters, and their mixture etc. on the electrical conductivity of liquor were studied systematically and the conductivity of precipitate liquor
samples and product liquor samples was compared. The results showed that liquor conductivity dropped with the increase of ethanol concentra-
tion, acids and esters in liquor and the temperature would influence liquor conductivity and acids had the most significant effects, there was great
difference in the conductivity between precipitate liquor samples and product liquor samples, accordingly, electrical conductivity could be used as
abnormal analysis indicator for liquor production accident and also an important indicator to guide liquor production and for liquor quality control.
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