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Discussion on the Formation of the Specific Style of Soybean—flavor Liquor

LI Da-he
Sichuan Provincial Food Fermentation Industry Research & Design Institute Wenjiang Sichuan 611130 China

Abstract The formation of the specific style of soybean—flavor liquor is dependant on the specific saccharifying ferment unique fermen-
tation techniques and special distilling and steaming and meat soaking techniques. The saccharifying ferment used in the production of
soybean—{lavor liquor is made of cooked rice  soybean  caky starter  starter pill and starter mud etc. The microbes in caky strater
mainly includs rhizopus and some aspergillus yeast and bacteria. The use level of starter is 18 %~22 %. Saccharification and fermen-
tation operates simultaneously under semi-solid state with the fermentation period as 15~20 d. The final alcohol contentc is ontrolled
between 30 %~32 % with distilling operated by pot distilling apparatus. Similar to rice—flavor liquor the main constituents of esters in
soybean—flavor liquor are ethyl lactate and ethyl acetate  and the content of the both esters is more than 95 % of the total amount of
esters. However the quantative ratio of ethyl lactate and ethyl acetate is different from liquors of other flavor types. It is 0.9~1.5 times
for Luzhou—flavor liquor 0.4~0.6 times for Maotai—flavor liquor 0.4~0.7 times for Fen—flavor liquor 4~9 times for Rice—flavor liquor
and 2~5 times for Soybean—flavor liquor. Faity soaking in jar is the most important procedure for the formation of the specific style of
Soybean—flavor liquor. 20~30 d fatty soaking in jar would form three kinds of binary acid ethyl esters. Benzoic alcohol B—phenethyl al-
cohol and 3-methylthio propanol are the featural components for the formation of the style of soybean—flavor liquor. Among them the
content of B—phenethyl alcohol is double for that in rice—flavor liquor  and the content of 3-methylthio propanol is as high as 0.2~
2.0 mg/L. Tran. by YUE Yang
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