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Research on Styles & Characteristics of Fragrance—flavoring Jiugui Liquor

LIU Jian-xin LIU Xiao-fang and LIU Feng-hui et al.
Jiugui Liquor Co.Ltd. Jishou Hu'nan 416000 China

Abstract  Fragrance-flavoring Jiugui liquor had passed through experts’ identification and its styles and characteristics
were as follows elegant fragrance soft and mellow and exquisite taste and enjoyable aftertaste and clean liquor body. Its
production techniques had integrated Fen-flavor Xiaoqu liquor production techniques and Luzhou-flavor Daqu liquor pro-
duction techniques as follows multiple grains as raw materials culture of Xiaoqu for saccharification Daqu mixed with
fermented grains for fermentation liquor quality and aroma improved in mud pits steaming of fermented grains liquor
stored and aged in cave and scientific liquor blending. Ethyl acetate content and ethyl caproate content in the liquor were
evidently high  The two substance showed parallel quantity relative ratio relation . The content of organic acids was as
high as 200 mg/100 mL. The content of higher alcohols was moderate as 110~140 mg/100 mL. And the content of carbonyl
compounds was high as about 76.8 mg/100 mL in the liquor. Tran. by YUE Yang
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3 150 11000 7.6 3200 0.22 <0.1
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#6 BREABIEFRNEDTL (FA/gTE)
X M 23530 EWEY
REER 42" 43" 6" 7' 4% 43'Wh 6 T 42'fh 43'h 6'vh ™
HEE 150 130 190 29 7.6 4.2 4.5 240 0.22 0.47 0.22 0.25
B 11000 100000 100000 64000 3200 15000 9300 4900 <10 <10 12 1200
ik 9400 43000 15000 45000 1400 5200 3300 4900 <10 <10 14 29
KB 3d 2100 6500 1500 1200 860 4800 3500 6700 <10 <10 <10 <10
KEETd 2700 1400 360 1600 2400 1200 1700 2300 24 <10 <10 <10
KB 15d 66 1000 27 13 1700 3800 67 20 <1 <1 <1 <1
KEE21d 1700 200 280 420 1600 3300 31 49 <1 <1 <1 <1
KB 30d 88 690 / 4.6 3800 5500 / 4.5 <1 <1 <1 <1
KB 40d 490 520 1500 420 3800 1200 0.15 3.8 <1 <1 <1 <1
KB 48d / / 660 140 / / 0.1 <0.1 / / <0.1 <0.1
5~ 7 1994
4
#5 BREEEZEANEISHIR (A/3m) 2.5
A M B BEN
w1 Z%EE  FER EFEE FHEE EEE FERE
B R B R B KB A B E B EK 2001 12
2H 5 4 /[ / 2911/ [/ 9 4 [ [/ . .,
4H 45 6 50 104 16 9 26 53 21 / 2 4
68 37 41 34 29 3 3 3 24 4 / 6 3
7H 261 201 227 134 97 86 7 28 14 18 26 12 L n___ u
# OB RWARMAE; A HELLRK. » u ”
F71 BERAEERNEMBRITRN
(HY 10 (A F191E) (ANeFE)
BH FRAE BUE 2 BEE  BSH 15~20 °C 90 %
g 1.74X10°  6.9X10° 9.8X10° 1.0X10°
3
pH 6
8
s
#8 BERABREUASHHSER
WEH pH Koy HER =R e EHE R 3
(%) (mg/100g F1) (mg/100g F+) (%)
B{E 69 395 278.6 185.4 12.4 200
2.4
3
6890 3440 PEG-
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20M
9 : =1.00:
1.14 53~72 mg/100 mL
3.1 16~29 mg/100 mL
: : =1.00:1.14:0.57:0.19
10
100~170 mg/100 mL : 10:1
*®9 BRAREAESHEESHER (mg/L)
T 1996 4 1997 4 1998 &£ 1998 4E 1999 4§ 1999 £ 2000 £ i
Foodt Fio7# 227 F108H a7t % 28 #t B4tk
—. B3
R 222.5 203. 1 230. 4 212.4 203. 4 189. 2 215.7 211.0
FEHE 268. 2 263. 4 273.8 271.0 270. 2 276. 1 476. 4 299. 9
ETE 125.8 124.7 121.6 148.3 104. 2 180.5 152.9 136.9
T 68.3 66. 1 71.9 79.0 65.0 73.2 96.8 74.3
RTH 177.5 178.7 176. 4 177.3 192.7 175. 4 171.3 178.5
FRE 12.5 13.6 13.5 14.3 11.7 13.8 13.6 13.3
2- A% 5.2 6.0 6.5 5.1 4.0 4.6 6.7 5.4
2-FR-1-TH 75.2 75.1 68. 2 72.0 75.8 89.0 71.6 75.3
RILE 415.7 403.0 340.7 346. 7 355.9 431. 7 362.8 379.5
Fom 36. 1 38.6 40.9 48.8 36.4 50.8 56.8 44.1
1,2-W_® KK KA H KK H FKE FREH KK 77.4 11.1
2,3-T M (ZEke) 50.9 51.0 48. 4 48.9 42.7 44.6 51.4 48.3
2, 2- T EE(AE iE) 16.6 17.1 16.9 15. 4 12.0 12.4 18.8 15.6
B-KZ K 6.6 6.2 6.3 5.2 4.6 5.8 5.1 5.7
BE 2.7 2.3 2.9 2.1 2.3 0.9 KR 1.9
=, gk
PR AR 32.6 23.1 33.9 26.7 25.7 33.9 57.7 33.4
ZRRBR 1181.5 952. 1 1474.3 1076.6 1035.3 1108.0 1737.6 1223.6
LR IREE 3.0 3.3 3.5 4.5 5.3 5.4 5.4 4.3
THZBE 211.1 210.0 235.0 170.1 163.9 168.2 281. 1 205. 6
R ZBE 56.8 56.7 63.7 53.4 60. 8 53.1 93.3 62.5
B 872.7 897.8 1213.3 1031.1 1038.6 1066. 7 1391.9 1073.2
oM TR 2.2 A R 2.4 3.5 3.5 1.7 1.9
CERRE 2.4 2.2 2.4 2.8 3.1 3.0 4.4 2.9
R B 14.5 16.2 15.7 14.9 20.3 19.7 22.6 17.7
¥MZBE 8.6 11.2 13.6 13.8 14. 4 13.9 18.2 13.4
ER FAH 2.1 A H AT H K 2.4 8.3 1.8
RHRBZE FArh A KK AR H KEEH KR SR 0
+ UM ZE FRETH KR R H ES iodi! AR H FKEIH KA H 0
M ZE 26.3 28.5 37.2 33.6 3.1 28.7 R 26.5
WM LR R FAH FKE REH REH FA KR 0
M B 10.0 12.0 14.3 13.1 11.1 9.1 K 9.9
Wi 2B 14.6 13.7 17.9 13.9 16.3 10.7 FEH 12.4
AMZE 642.5 686. 0 607. 5 585.9 535. 1 531. 7 718.0 615.2
KRB KA R FEH AT H R REx A H 0
=, BHRE
78 936. 3 810.5 1146.9 902.3 709. 0 736. 2 1192.2 919.1
AR 35.3 36.0 41.5 36.5 35. 1 34.8 58.1 39.6
RTE 11.0 13.6 14.2 13.3 10.2 9.8 13.1 12.2
TR 152.1 166. 1 173.6 143.8 117.6 114. 4 159.9 146. 8
B 16.2 16.8 20.5 20.2 15.0 12.8 20.9 17.5
LR 41.9 41.6 40.2 35.2 36.5 27.2 49.3 38.8
=) 473.8 546. 1 645. 1 477. 4 421.4 415.3 533.5 501. 8
B 7.9 9.2 9.0 7.4 8.4 8.9 9.3 8.6
¥R 4.4 5.9 7.9 6.4 5.2 5.6 6.3 6.0
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%9 AALBEAFESHBMSITER (mg/L)
1996 £F 1997 & 1998 4E 1998 4 1999 4F 1999 £ 2000 £ tE

il Mool mITH  Bori  Blosdt Bor#  Bos  Boddt
M. g aA
B 267.7 193.6 328.8 248.9 216. 7 283.2 615. 4 307.8
ERE K FErH KR AR KA H K ¥~ A1) 0
BTE 4.3 4.7 3.1 3.9 4.1 4.7 6.0 4.4
FIRRE 5.8 6.2 5.6 6.2 5.9 7.3 5.3
AR 3.4 3.6 3.7 2.9 2.8 2.0 2.4 3.0
e 25.9 31.1 31.8 22.6 25.6 13.2 47.2 28.2
5] ;] KR R KR P k! R KA H K 0
2~ KAt KA Ry KR A H FKErH K 0
-BR-2-TH 11.8 19.2 14.9 14.1 10.9 A 51.1 17.4
fi. 4R
1, 1-—Z%
*o RETE KR A H KAEH REy FE KA A 0
L, 1-=2Z2%
3 FETE 34.7 27.8 32.6 27.3 27.1 26.9 24. 4 28.7
Y. 3 318.7 219.5 382. 4 295.3 283.2 345. 4 766. 4 373.0
g it
BEE (Y KXED 2907. 80 2745. 90 3530. 10 2863.70  2772.90 2874. 60 4128.60  3117.66
CRRZE/BE 0.30 0.33 0.34 0.36 0.37 0.37 0.34 0. 34
TRZE/CRZE 0.24 0.23 0.19 0.16 0.16 0.16 0.20 0.19
AR ZE/CMTE 0.74 0.76 0.50 0.57 0.52 0.50 0.52 0. 59
ZMRZEE/CHMZE 1.35 1.06 1.22 1.04 1.00 1. 04 1.25 1.14
TRZE/TE 1.39 1.26 1.35 1.18 1.39 1.47 1.76 1.40
ZLRZBE/ B 1.26 1.17 1.29 1.19 1. 46 1.51 1.46 1.33
CRZE/CR 1.84 1.64 1.88 2.16 2. 46 2.57 2.61 2.17
LR/ 8 1.19 1.13 1.16 1.19 1.31 1.22 1.25 1.21
20:1 11 BERBESHLEHFRANIE
: 5~8:1 BEDINER (mg/100nL )
[t ZBR TR ¥M A .
0 . . B2 om zm omozm ozm oW
PHEE 1729 1144 15.5 4.8 133.1 440.7
> > > ¥ W 22 3059 261.6 569.7
> Whlngh 15 36.8 1.8 10.3 63.9
W ORE 107.3 1223 20.5 1.34 61.5 312.9
180~310 mg/100 mL 55 %
11
F10 BRETEHEXAIRZBILXE
(LIDEZEIRM (mg/100mL ) 3.2
LS —fRE BHXER
ZBRZK 95~174 1.14
CEZE 87~140 1.00 12 13
M ZBs 53~72 0. 57 200
TEZEE 16~29 0.19
HRRZEE 2~6 0.03 mg/100 mL
R 7.0 1.4~2.3 0.02 70 %
FRZE 0.8~1.9 0.01 19 % 7 %
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®12 BRAPEEANBENTR

ol
BEEER EHHER) (mg/100aL)
B % SENHE B W
Z B 70~120 1.83
g ® 41~65 1.00
LI - 31~46 0.80
T B 11.4~17.4 0.29
" B 3.4~5.8 0.08
R 1.2~2.1 0. 04
BTE 1.0~1.5 0.02
;3] 0.7~1.0 0.02
¥ B 0.4~0.8 0. 01
%13 ARARASREHFUAENRAE
100mL
SIFERA (mg/100ul )
M % PHEE ¥E W ERE
Z B 41 94.5 36. 1 91.9
c B 275 0.2 0.78 50.2
M 226 28.4 5.29 40.1
T B 12.2 0.9 6.82 14.7
H OB 2.7 1.8 1.08
i 0.6 3.96
RIR 1.75
BT® 0.68 1.22
BE B 0.86
¥ M 0.58 0.6
B i 107.26 126.4  50.07 205. 29
33
110~140 mg/
100 mL
14 40 mg/100 mL
25~50 mg/100 mL 15
13.7 mg/100
ml. 17.9 mg/100 mL. 4 : :
1.00:0.79:0.47:0.36
5
3.4
76.8 mg/
100 mL 88 % :

=1.00

11.21 16 17

#14

ARASREEFAD BRI

RS Ra {(mg/100mL)

L FHEE Bl Wil ERE
=351 4 31.9 54.6 117.81 38.0
EAE 17.4 9.5 31.24 30.0
BRTHE 11.9 11.6 45.09 17.9
ETR 7.3 1.1 3.45 13.7
TR 4.2 3.3 9.17 7.4
EEE 6.3 4.4
EENEE 1.5 1.3
B 80.5 80.1 206. 76 112.7
#15 BRENFTESAENSEERL
XBR (LIRKREARE) (mg/100ml)
L HETNE BHEXER
RILRE 34~44 1.00
IEREE 26~48 0.79
RTE 17~20 0.47
ETHE 10~18 0.36
1T B 6~10 0.19
FEE 3.6~5.7 0.12
1E R 1.0~1.4 0.03

F16 BEREPRAIERBLILXR

(LZREHER) (mg/100al)
W B 4R 78 nE 8 it
SERWEEA 21~77 19~62 1.3~4.8 A—144
BHXER 1.21 1. 00 0.09

£17 FRASFEFNEDHBAIFRE (ng/1000l)

IH g8 8 S B it
PNEE 41.5 26.0 0.7 68.2
B B 51.4 14.0 0.4 65.8
[LPLRN:: 9. 87 12.8 1.49 24.2
R 37.3 30.8 2.8 70.9

3.5
20 90

1:1.58:0.72:0.36
18
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#18 ARESREFREDN

B BB BEAER (mg/100mL )
W 2R EE B AF R BN B 63 %
PNEE 102.0 461.0 93.4 99.0 1:4.52:0.92:0.97 83 %

¥ #124.0 570.0 80.0 65.8 1:4.60:0.65:0.53
UJi)/Ngl 50.07 63.9 206.76 24.14 1:1.28 : 4.13 : 0. 48
W %R WE209.2 330.4 150.08 75.04 1:1.58:0.72:0.36 4.6

4.2 1994

5.2
4.3

5.3

54
4.4

1998.
2 . J. 2002 4
23-24.

1997.
4 . J. 2002 5
42-43.

2001.

45 2003.



