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Investigation on the Formation of “Soft” Quality of Yanghe Blue
Classic Liquor (Part )

ZHONG Yu-ye, CUI Ru-sheng and TENG Kang
(Jiangsu Yanghe Distillery Co.Ltd., Sugian, Jiangsu 223800, China)

Abstract : The formation causes of “soft” quality of Yanghe Blue Classic Liquor were analyzed from the aspects including geographical environ-
ment, liquor-making history, starter-making and manmade aged pit mud techniques, as well fermentation techniques and blending techniques.The
characteristics of “Three More & Two Long” (key techniques in the production) in blending and fermentation were summarized. Besides, the lat-
est achievements in “soft” Yanghe Blue Classic Liquor and the siginficance of “soft quality” were illustrated. (Tran. by YUE Yang)
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