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Comparison of Ethyl Caproate of Different Flavor

LI Guo-hong! and SONG Ke?
(Liquor-making Biotech & Application Key Lab., Wenjiang, Sichuan 611130; 2. Sichuan Shenlian Biotech Co.Ltd., Sichuan 611130, China)

Abstract: Three kinds of ethyl caproate of different flavor were used in liquor production and ethyl caproate of different flavor would result in
different liquor flavor. The mixed use of two or three kinds of ethyl caproate of different flavor could achieve the best effects. And the addition of
adequate quantity of flavor-improving liquid could further improve liquor quality. (Tran. by YUE Yang)
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