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Discussion on the Measures to Improve the Sensory Quality of Edible Alcohol

GUO Shao—chun YANG Xiao—kui and TANG Shi-qin
Anhui Ante Alcohol New Techniques Development Co. Suzhou Anhui 234000 China

Abstract  The execution of edible alcohol standard GB10343-2002 has improved the physiochemical sensory quality requirements of
edible alcohol. The liquor produced by standard alcohol will have higher safety and sensory quality indexes. In the production of alco-
hol quality materials selected medium-low temperature steaming techniques applied sundry bacteria contamination avoided in the fer-
mentation and distilling facilities and techniques innovated to improve alcohol quality as a result the alcohol quality could be in ac-
cordance to new standard requirements. Tran. by YUE Yang
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