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Research on Three Flavor Type Liquors in China I

Introduction to Maotai—flavor Liquor
XIONG Zi-shu
Ciyunshi Building 1 Unit 2-9-1 Chaoyang District Beijing 100025 China

Abstract: Follow—up research on Maotai Liquor in a production cycle was done to sum up a set of complete tech-
nical data which could make Maotai Liquor production techniques science—oriented ensure product quality and
increase liquor yield by above 10 %. Through the research on microbes in Maotai Liquor elementary statistics in-
dicated that there are 35 microbial species in the starter and the process of liquor making including 10 bacteria
species 10 yeast species and 15 mildew species mainly manifested as bacillus . And 187 kinds of trace com-
ponents including 27 kinds of acids 50 kinds of esters 30 kinds of alcohols 32 kinds of carbonyl compound

12 kinds of phenol compounds and 36 kinds of nitrogen containing compound were detected through the analysis
of flavoring components in liquor. However the compositions of main body flavor remained unclear and waited for

further research. Tran. by YUE Yang
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F®1 FEEBERNBLER (g/100mL)
® & NEHB H
WEE (%, v/v) 51~67 53~55
BB (DIEERT 0.08~0. 16 0.12~0. 17
WEE (DABSER ZBRTH) >0.23 >0.31
BB (PAZE) 0.03~0. 07 0. 03~0. 06
ZemE (BLREE) 0.13~0.25 0.16~0. 20
HREE <0.05 <0.04
g <0.03 <0.025
E <0.02 <0.02
(X107 <1.00 <1.00
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