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The Best Treatment Effects of Active Carbon on Low-alcohol
Liquor of Different Alcoholicity

DAI Hancong, ZHANG Suyi, XIE Ming and LI Yunhui
(Luzhou Laojiao Co.Ltd, Luzhou, Sichuan 646000, China)

Abstract: Active carbon was used for turbidity-removal of low-alcohol liquor of different alcoholicity, and the loss of liquor aroma and the
change in its chemical indexes were studied. The results indicated that, for liquor of the same alcoholicity, with the increase of active carbon use
level, the content of ethyl caproate, ethyl lactate, ethyl acetate, ethyl butyrate, palmitic acid ethyl ester, ethyl linoleate, ethyl oleate and other high-
er fatty ethyl esters reduced to some extent in the liquor, the content of total acids and total esters also decreased and liquor aroma weakened ,
however, liquor antifreeze capacity enhanced; for liquor of different alcoholicity but treated by the same use level of active carbon, the higher of
liquor alcoholicity, the richer of trace flavoring components in treated liquor and the better of liquor quality and liquor aroma, however, the weak-
er of liquor antifreeze capacity. The new processing techniques could enhance the aroma of liquor body and greatly improve liquor taste and
liquor quality.
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