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Investigation on Discoloration of Liquor by Solid
Fermentation under Alkaline Conditions

TANG Dao-wen, ZHU Yong-xia and XIE Yu-giu
(Sihong Shuang'gou Liquor Industry Co. Ltd., Sihong, Jiangsu 223911, China)

Abstract: Liquor by solid fermentation had inherent strong complex flavor because it was a colloidal complex system com-
posed of higher fatty acids and esters as colloidal nucleus with multiple auxiliary microconstituents. Imitation liqur, on the
other hand, presented floating flavor or single ester aroma because it was ethanol water solution formed by several simple
and limited low carbonate esters. Liquor by solid fermentation turned yellow by heating under alkaline conditions, which
could presumably be the outcome of the complexation of Fe* and higher fatty acids and esters in liquor body or certain
substance. (Tran. by YUE Yang)
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