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Some Experiences in the Process of Blending New Type Liquor

SHEN Yi- fang
( Nanjing Yizhiyuan, No. 5 Building Unit 5~ 413, Nanjing, Jiangsu 210018, Chim)

Abstract: Liquor evaluation level is the prerequisite for successful blending in the process of blending new type liquor. The
skeletal compositions in liquor body which are obtained by means of advanced chromatography and adding abscent compositions
selectively are the premise in directing blending of high quality new type liquor. There are four problems which should be
noticed in the process of blending : (DAssurance of high quality basic liquor. @Appropriate disposal, meticulous operation
and accuate calculation. GGuarantee of necessary storage period for the physical and chemical changes of the liquor, to in
crease flavour, maintain the intemal systemical balance of the liquor and improve the liquor quality. @Proper selection of the
container for liquor storage. ( Tran. by YUE Yang)
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