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Analysis of the Technical Characteristics and the Flavoring Components
of Xiaoqu Liquors in the South of Fujian Province

ZHANG He-sheng
Xiamen Anfa Chengao Wine Industry Co. Ltd. Xiamen Fujian 361004 China

Abstract Xiaoqu liquors in the south of Fujian Province are produced with rice as raw materials and “Xiamen Baiqu” as saccharifica-
tion ferment. Only a little quantity of starter is about 1% of the raw materials used in the production. The liquor is of low acidity
and high liquor yield the liquor yield of raw materials achieved 63 %~65 % alcohol content 60 % v/v . The vats are used as fer-
mentation containers. The flavoring components esters mainly are ethyl lactate and ethyl acetate with their average contents above 35
mg/100 ml  95.5 % of the total esters the acid includ lactic acid above 61 % of the total acids and acetic acid 31 % of the total
acids  the contents of both the two acids were above 10 mg/100 ml the alcohols mainly includ isopentyl alcohol its content above
90 mg/100 ml  and isobutyl alcohol its content above 46 mg/100 ml  the content of both the two alcohols in total alcohols is above
80 %. Tran. by YUE Yang
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