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Study on the Quality Properties of Brandy by Artificial Aging
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Abstract  Red shift occurred in ultraviolet spectrum of brandy by artificial aging. Brandy of satisfactory aging quality

could be produced by the use of appropriate artificial aging methods. Weak red shift occurred for brandy lacking tannin and

apparent red shift presented for brandy maintaining tannin. No red shift presented for original brandy and brandy by routine

oak slice aging. The wavelength and the absorbance of medium-quality brandy were 20~25 nm and 1.2~1.6 respectively.

The wavelength and the absorbance of high-quality brandy were 30~40 nm and 2.3~2.8 respectively. Tran. by YUE Yang
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