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Drinking of & Research on Fen- flavor Daqu Liquor

GUO Gang and YANG Guo- hua
(Gucheng Liquor Industry Co. Ltd., Qitai, Xinjiang 831800, China)

Abstract: Fen-flavor Dagu liquor was famous for its pure and elegant liquor flavor and the best proportion of the main fla-
voring substances (ethyl acetate and ethyl lactate) was 1.2 1.0. Itstechnical characteristics covered pure steaming and heat-
ing, underground jar fermentation, and secondary liquor steaming. The liquor originally contained organic acids, oligose,

amino acids, fatty acid, and trace elements etc. After the addition of fruits such as red date and apples etc. and beans such
as green bean etc. in the fermentation of Fen-flavor Daqu liquor, long-term adequate drinking the produced liquor had the
functions of enriching blood and invigorating vital energy. (Tran. by YUE Yang)
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