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Production Techniques & Flavoring Characteristics of Feng—flavor Liquor

and Feng-Luzhou-flavor Combined Liquor
ZHANG Ji-huan, HU Jian—-xiang, CAI Guan-lin and LI Hu-wei
(Technical Center of Taibai Distillery, Meixian, Shanxi 722300, China)

Abstract: Feng—f{lavor liquor, as a traditional liquor, was produced as follows: quality sorghum as raw materials; barley and pea to pro-
duce starter and used as saccharifying ferment (starter—making temperature controlled at 58~60 °C ); application of the technique of sol-
id rice dregs fermentation in dark soil pit (14~16 d fermentation period); primary liquor produced through the steaming and cooking by
traditional Laoliuzeng (an ancient earthen utensil for steaming rice); liquor stored according to quality and product liquor produced
through blending. Its flavoring characteristics included the following aspects: clean and transparent, elegant aroma, mellow, slight sweet,
harmonious taste and enjoyable aftertaste. The difference of the production techniques of Feng—Luzhou—flavor combined liquor presented
mainly as follows: quality sorghum, rice and wheat as raw materials; barley and pea and wheat to produce starter and used as sacchari-
fying ferment (starter—making temperature at 58~63 C and fermentation period 22~30 d). Tt had the following flavoring characteristics:
clean and transparent, elegant aroma, and strong mellow taste and long aftertaste. Tran. by YUE Yang
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