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Distinguishment of Liquor by Solid Fermentation and Its Content
in Liquor Determination

WANG Dong—xin, HU Yong-gang, WANG Jin—ying and ZHANG Sheng—wan
(Chemical Engineering College of Shanxi University, Taiyuan, Shanxi 030006, China)

Abstract : Spectrophotometry was applied to study coloration in new type liquor and in liquor by solid fermentation
method. Furthermore, a new method for quantificational measurement of the content of liquor by solid fermentation
in liquor was described by UV-Vis spectra. The experimental results showed that liquor by solid fermentation
could occur color reaction when laid in thermostat water bath for four hours at 70 °C on the alkali condition. After
color reaction, the absorbency of liquor by solid fermentation was proportional to its content in liquor at 363 nm.
The linear range was 25 %~100 % (v/v) with a correlation coefficient of 0.991,the recoveries and RSD were 95.91
%~100.8 % and 1.14 % respectively. The method could distinguish liquor by solid fermentation from new type
liquor and determine the content of liquor by solid fermentation in liquor. This method had the advantages of ra-
pidity, accuracy and reliability.  (Tran. by YUE Yang)
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