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Development & Application of the Blending Liquid for Liquor
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Abstract  The biological blending liquid for Liquor is a distillate  resulted by the 70 % yellow water and 30 % ending-liquor’s ther-
mal fragment and catalysis under the high—activity biological enzyme action. If the yellow liquid flavoring is used in the liquor blend-
ing it could improve the quality of liquor and make the liquor solid-state taste. In the meantime the production costs will be de-
creased and the environment pollution will be reduced.
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