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Application of Yellow Water Flavoring Liquid in New Type Liquor

HE Jiang—hua

(Zhijiang Liquor Industry Co. Ltd., Zhijiang, Hubei 443200, China)

Abstract: Yellow water flavoring liquid was produced by yellow water after primary filtration and addition of high

activity bio—enzyme processed by catalyzing heat cracking. Such flavoring liquid had composite flavor of pits flavor

and fermented grains flavor and aftertaste clear. The liquid could be used in New type liquor flavoring with its use

level as about 3/10,000,

strengthen liquor harmony. (Tran. by YUE Yang)
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which could evidently increase pit flavor in liquor and improve liquor smell flavor and
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