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Tracking Study of the Change of Physiochemical Indexes in

Highland Barley Liquor during Shelf Period

ZHAO Cunkui
(Qinghai Huzhu Co.Ltd.,Huzhu, Qinghai 810500,China)

Abstract: Tracking study of the change of alcohols, acids, and asters in highland barley liquor of different alcoholicity during shelf period (24
months) was carried out. The results suggested that during shelf period, there was no change in alcoholicity for different liquor samples; with the
prolongation of storage period, total acids content increased (such increase was more evident in liquor samples of higher alcoholicity), total esters
content dropped (such decrease was more evident in liquor samples of lower alcoholicity), and solids content in wine samples also dropped.
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£1 42%0l REESERBLIEEAMFER (/L)
e T R
D) ol SR BECFRRY e e s
0 1. 00 1.00 1.00 1. 00 1. 00 1. 00 1. 00
2 1. 00 1.04 0.96 0.99 0. 99 0. 97 1. 00
4 1. 00 1.05 0.93 0.99 0. 98 0. 96 1. 00
[§ 1. 00 1.08 0.91 0.99 0. 98 0. 94 1. 00
8 1. 00 1.10 0.90 0. 98 0. 97 0.93 1. 00
10 1. 00 1.11 0. 87 0. 98 0. 97 0.92 1. 00
12 1. 00 1.12 0.83 0. 98 0. 97 0. 90 1. 00
14 1. 00 1.13 0.82 0. 98 0. 96 0. 90 1. 00
16 1. 00 1.13 0.81 0. 98 0. 96 0. 89 1. 00
18 1. 00 1.13 0.81 0. 98 0. 96 0. 89 1. 00
20 1. 00 1.13 0.80 0. 98 0. 96 0. 87 1. 00
22 1. 00 1.14 0.80 0. 98 0. 95 0. 87 1. 00
24 1. 00 1.14 0.80 0. 98 0. 95 0. 86 1. 00
£2  45%o0l HATESEHBEERMTEE (/L)
o am om TR
) Gwon) SR BECFURH D e
0 1. 00 1.00 1.00 1. 00 1. 00 1. 00 1. 00
2 1. 00 1.02 0.96 0.99 0. 99 0. 98 1. 00
4 1. 00 1.03 0.94 0.99 0. 99 0. 96 1. 00
6 1. 00 1.05 0.92 0.99 0. 99 0.95 1. 00
8 1. 00 1.06 0.91 0.99 0. 99 0. 94 1. 00
10 1. 00 1.06 0.90 0.99 0. 99 0.92 1. 00
12 1. 00 1.08 0. 88 0.99 0. 99 0.91 1. 00
14 1. 00 1.09 0. 83 0.99 0. 99 0. 90 1. 00
16 1. 00 1.10 0. 82 0.99 0. 99 0. 89 1. 00
18 1. 00 1.10 0. 81 0.99 0. 99 0. 89 1. 00
20 1. 00 1.11 0.81 0.99 0. 99 0. 89 1. 00
22 1. 00 1.11 0. 80 0.99 0. 99 0. 88 1. 00
24 1. 00 1.12 0. 80 0.99 0. 99 0. 88 1. 00
£3 48%o| HBTESERBUERAFEE (/L)
A R Wi BEE Y #LE&: LE&: ] z[iaé
(1) Gvol) LB LE L
0 1. 00 1.00 1.00 1. 00 1. 00 1. 00 1. 00
2 1. 00 1.04 0.98 0.99 0. 99 0.98 1. 00
4 1. 00 1.06 0.96 0.99 0. 99 0. 98 1. 00
6 1. 00 1.08 0.94 0.99 0. 99 0. 96 1. 00
8 1. 00 1.11 0.92 0. 98 0. 99 0. 96 1. 00
10 1. 00 1.11 0.91 0. 98 0. 99 0.95 1. 00
12 1. 00 1.13 0.83 0. 98 0. 99 0. 93 1. 00
14 1. 00 1.13 0. 82 0. 98 0. 99 0.92 1. 00
16 1. 00 1.14 0. 81 0. 98 0. 99 0.91 1. 00
18 1. 00 1.14 0. 81 0. 98 0. 99 0.91 1. 00
20 1. 00 1.14 0. 80 0. 98 0. 99 0.91 1. 00
22 1. 00 1.14 0. 80 0. 98 0. 99 0. 90 1. 00
24 1. 00 1.15 0. 80 0. 98 0. 99 0. 90 1. 00
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Fz4 52%ol BMmBREEBAERSTER (/L)
W L e M 2m T®
M R Z
) Owoly ©R B FRY e e s
0 100 1.00 1.00 1.00 1.00 1.00 1.00
2 100 1.05 0.98 0.99 0.98 0.96 1.00
4 1.00 1.07 0.97 0.99 0.96 0.94 1.00
6 1.00 1.09 0.96 0.99 0.96 0.93 1.00
8 1.00 1.10 0.96 0.99 0.95 0.93 1.00
10 1.00 1.11 0.95 0.99 0.94 0.91 1.00
12 1.00 1.14 0.93 0.99 0.93 0.90 1.00
14 1.00 1.15 0.91 0.99 0.91 0.8 1.00
16 1.00 1.16 0.89 0.99 0.91 0.87 1.00
18 1.00 1.16 0.85 0.99 0.91 0.8 1.00
200 1.00 1.16 0.85 0.99 0.91 0.86 1.00
22 1.00 1.16 0.8 0.99 0.91 0.85 1.00
24 1.00 1.17 0.8 0.99 0.90 0.85 1.00
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