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Flavoring Compositions & Flavor Characteristics of “Xifeng & Composite
Types Combined Flavor” Taibai Liquor Produced by “Fermenation
of Multiple Grains” & Analysis of Its Formation Mechanism

ZHANG Ji-huan, HU Jian-xiang and CAIl Guan-lin
(Shanxi Taibai Liquor Industry Co.Ltd., Meixian, Shanxi 722306, China)

Abstract: The main flavoring compositions of *“Xifeng & composite types combined flavor” Taibai Liquor (produced by
the fermentation of multiple grains) belonged to partly the flavoring compositions of Xifeng-flavor liquor and partly the fla-
voring compositions of Luzhou-flavor liquor. The adequate control and proper proportioning of all the flavoring composi-
tions made liquor special flavor (compounding flavor: ethyl acetate as the main flavor and ethyl caproate as the auxiliary
flavor) and unique sensory characteristics (mellow and fragrant liquor body, long aftertaste, soft and clean taste and unique
liquor style), which were different from the sensory characteristics of traditional Xifeng-type Taibai Liquor and Luzhou-fla-
vor liquor. Among all the flavoring compositions, the content of ethyl acetate accounted for about 45 % of total esters and
the ratio of four main esters including ethyl acetate, ethyl caproate, ethyl lactate and ethyl butyrate was 1 0.6 0.5 0.08. The
formation of the unique flavor of the liquor was dependent on the special production environment and production tech-
niques etc. (Tran. by YUE Yang)
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