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Analysis of White Floc Components of Low-alcohol-content Luzhou-flavor Liquor

CHANG Livong' ZHANG Su~i' > AO Zong-hua LV Hui’
(1. School of Biotechnology Engineering Sichuan University of Science & Engineering Zigong 643000 China;
2. Luzhou Laojiao Group Luzhou 646000 China)

Abstract: In the case of low temperature low-alcohol-content liquor appeared white floc easily. According to the GC
data difference among original liquor serum and the floc’s alcohol solution we reached a conclusion that the major compo—
nents of floc were ethyl caproate ethyl butyrate ethyl palmitate ethyl oleate ethyl linoleate and isoamyl hexanoate etc.
and little fatty acids and other trace elements were also involved in the formation of floc.
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