ERAFE 2011 58 3 #I (45 201 #) - LIQUOR-MAKING SCIENCE & TECHNOLOGY 2011 No.3(Tol.201) g

AT £ FIPDRG SoF 985 125 11 4 o S A 55 Vi)

FRA, FEL

(PN R EB I K 75 5 &R, Uil WA 611130)

B E: MAAFELRBHATREANR LA REFTHERToW, ERAN, R REH T Hoh Bk
QERARFHRSE S EMFHMG, ERA) A Y ARk, A TEREGBLZ TR RS
BT YRR, RS ERBPHE LK BEHAK MRS ARAE B ANEREGE, REE
kLB AR B, TR R E TR @8 KAPHKR,

XRiE: HEaEkail; LABE, KE¥
thE 435 . TS262.3; TS261.4, TS262.2

X EktRIRE B N EHRS.1001-9286(2011)03-0045-03

Effects of Edible Alcohol of Different Quality Grades on the
Quality of Liquor by Solid-liquid Fermentation

LI Da-he and LI Guo-hong
(Jingui Garden, Liucheng Rd No.75, Wenjiang, Chengdu, Sichuan 611130, China)

Abstract: The sensory indexes, physiochemical indexes, and applied effects of edible alcohol of different quality grades were investigated. The re-
sults showed that edible alcohol of higher quality grade had less impurity and weaker pungent taste but a little sweetness. The use of such alcohol
in the production of liquor by solid-liquid fermentation could reduce the adverse components influencing liquor taste and liquor aftertaste. As long
as the quality of base liquor and flavoring liquor was good, the use of edible alcohol of supreme quality could produce quality liquor with soft and
clean taste, and sweet aftertaste. (Tran. by YUE Yang)
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