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Staggered Report on Research on Aging of Fenjiu Liquor Part 2

DU Xiao—wei LEI Zhen—-he and ZHAI Xu-long et al
Technique Development Center of Fenjiu Liquor Distillery Co. Ltd. Fenyang Shanxi 032205 China

Abstract  The mechanisms of liquor aging included the following theories up to now  theory of off-flavor volatilization in newly—pro-
duced liquors it indicated the evaporation of sulfur compound and aldehydes through one year natural storage  theory of hydrogen
bond association among molecules theory of oxidation and deoxidation and dissolution theory which indicated that the metal ions isolat-
ed from different liquor containers could accelerate the aging of liquor body etc. On the basis of report I  the mixed samples of the
secondary raw alcohol Fenjiu Liquor produced in Oct. 2001 were used as test samples and the raw alcohol Fenjiu Liquor produced
in Dec. 2000 were used as contrast samples. Four kinds of pithos pieces mix ratio. yixingblack 500 : Sichuan 500 : red 500: un-
named pottery=1:1:1:1  which used in former study mixed and added in the test samples 20 % of the total amount  then the test
samples were under 60 d treatment by twice stir daily with 10 min waste discharge. The test results indicated that the application of
pithos pieces in the treatment of newly—produced liquor could accelerate liquor aging and the optimal technique were as follows alco-
holicity drop of newly—produced liquor to 52 %~57 % v/v firstly then the liquor stored in potteries for 3~5 months after filtration and
stored in pithos finally. Tran. by YUE Yang
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%9 FEEERAREHINTLER (mg/L)
b FE 14 B2 ¢ FE3# JRHE 44 RESH# B 6%
V3 115.28 113.68 134.62 97.60 121.50 87.07
Gl 178.29 203.88 230.37 285.92 221.80 289.21
LM’ 1741.95 1770.17 2069. 62 2286.61 2026.62 2083.36
NALT. S 179.95 193.18 184.10 202.62 192.07 201.06
T EE 8.89 9.90 9.50 2.94 12.24 3.23
AR 262.55 268.39 354.03 243.52 305.73 219.29
R TH 210.38 217.90 215.21 179.54 219.04 187.65
ETH 13.63 18.31 17.20 16.69 19.32 19.51
L2354 470.51 479.54 469.36 536.05 471.91 529.87
BB 1054.22 1066.87 1018.04 1089.83 1031.40 1124.75
B Z B8 6.54 7.29 6.21 8.41 6.59 9.81
R 12.16 12.31 11.70 12.82 12.20 12.08
HERZ i 20.49 21.48 26.60 3.57 22.74 —
1,1~ REERL 4.10 4.03 4.45 3.79 4.31 4.21
LB AR 8.12 8.30 7.36 9.36 8.43 10.27
FRIE 3.82 4.26 3.61 7.07 3.68 5.54
26 6.88 9.20 5.83 3.73
Z# 268.70 302.33 304.77 397.91 343.70 437.09
2,3-TZH 23.70 20.54 20.76 14.33 24.33 17.62
ToM 78 1.71 3.08 2.68 1.13 2.57 —
B- 2B 6.28 6.28 5.97 4.18 6.12 4.91
M Z B 51.47 62.72 58.54 61.75 58.01 —
MR 2N 17.14 35.98 24.03 19.27 20.63 —
W 28R+ 16.90 33.00 21.10 17.00 19.00 —

Ex AHEHAF RALIESFTHE0.B3mg/L, RAESH S FH1.99 mg/Lo
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