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Relationship of Production Techniques and Quality of Luzhou- flavour Liquor

LI Da— he
(Sichuan Provincial Food Fermentation Industry Reseacch& Design Institute, Wenjiang, Sichuan 611130, China)

Abstract: Tuzhou— flavour liquor is popular among consumers in China because of its specific properties of full- bodied arma, mellow taste, sweet
and long aftertaste. The quality of Luzhou— flavour fermented brut is dependent on regions, raw materials, pits and production techniques. The ir

ternal relationship of production techniques and quality of Luzhou— flavour liquor was investigated in this paper for reference. ( Tran. by YUE Yang)
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2.1 ANEBREEMELF REHXA
: (kg/
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4 « » s s ,
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(% ,v/v) 60. 5 60.9 61 60. 6 60. 6 60. 4 ( ) s
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