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Research on the Change Rules of the Flavoring Components
of Fen—flavor Liquor During Storage

TONG Jian-bo, LIU Shu-ling and WANG Dong-xin et al.
(Chemical Engineering College of Shanxi University, Taiyuan, Shanxi 030006, China)

Abstract: Fen Liquor of the same liquor age and different alcoholicity and storage period was studied. The research results indicated
that liquor of high alcoholicity had stronger stability during storage (its main flavoring components ethyl acetate and ethyl lactate re-
duced more with the increase of liquor age, at the same time, the corresponding acid contents increased) and great quality changes
presented for liquor of low alcoholicity and Jiangdu liquor (liquor alcoholicity reduced by special techniques) during storage (the origi-
nal balance of flavoring components destroyed more with the reduce of liquor alcoholicity, which resulted in the increase of acid con-
tent and the decrease of ester content). (Tran. by YUE Yang)
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65 mg 100 ml
0 258.852 150.654 40.459 8.264 14.623 9.278 9.675 38.304 20.445 32.716
5 216.187 132.231 62.579 9.649 13.904 9.023 9.095 37.609 22.845 34.258
10 146.088 121.256 83.201 9.467 13.879 8.925 8.236 38.924 22.286 31.629
16 131.293 113.462 97.802 10.314 14.809 8.805 8.025 38.201 23.689 36.205
20 122.785 118.603 102.265 11.211 13.208 8.689 8.425 37.004 24.500 37.801
25 128.855 106.435 107.542 14.145 12.635 8.029 7.966 37.685 24.925 39.206
30 118.321 109.306 108. 680 13.702 11.200 8.425 8.256 37.822 25.876 40.525
(
65 mg 100 ml 38 45 53 65 ) N
, 3, 4,
0 55.60 431.51 3, 4 ; ,
5 79.12 385.42
10 100.62 294.29 ’
15 113.66 273.71
20 119.46 266.48 (
25 122.56 256.28 A A
30 123.51 255.63 , )s
mg 100 ml
0.0 97.848 102.144 37.774 5.543 9.427 5.248 5.648 24.938 23.275 14.126
38 4.5 82.542 80.096 40.426 7.001 9.003 4.478 5.137 20.616 21.685 9.599
8.5 71.282 74.419 44.754 8.051 8.543 4.564 4.737 20.921 21.286 8.571
0.0 110.698 109.597 45.252 8.694 10.442 5.809 6.018 26.996 23.489 23.864
45 4.5 101.218 98.300 48.723 10.962 10.023 5.076 5.775 24.261 23.864 15.283
8.5 95.823 88.066 50.596 10.937 9.984 5.371 5.669 24.159 24.252 14.612
0.0 129.763 130.003 53.721 8.331 11.116 6.473 7.305 29.099 23.866 32.325
53 4.5 125.836 122.174 56.968 10.514 11.862 6.546 7.092 29.025 26.502 27.340
8.5 120.274 110.275 59.258 13.389 11.804 6.325 6.756 29.007 27.340 24.192
0.0 156.354 156.855 66.435 10.464 12.978 8.104 8.927 36.236 27.452 46.973
65 4.5 156.158 148.246 68.213 11.377 13.951 7.950 8.637 34.748 27.899 46.971
8.5 151.788 145.428 68.444 9.836 13.426 7.787 8.577 35.662 28.972 43.178
mg 100 ml B
38 45 53 65 3
0.0 46.65 58.78 65.10 80.98 3.1 . ,
4.5 50.72 64.76 70.29 83.39 65
8.5 56.27 67.39 76.53 85.37 ’
0.0 225.44 276.45 291.82 345.77
4.5 183.25 258.36 275.56 338.77 o
8.5 166.50 242.11 259.54 335.37 32
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