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Study on the Process of Corn Whisky

ZONG Xuyan, LI Li, DIAO Chong, WANG Fei

(School of Biotechnology Engineering, Sichuan University of Science & Engineering, Zigong 643000, China)

Abstract: For reducing costs and improving taste, the factors such as wort ratio, yeast inoculation, fermentation temper-

ature and fermentation time were studied to make whisky with corn. The results showed that the factors influencing the liquor

yield were the fermentation temperature > fermentation time > inoculation amount > wort ratio. The factors of sensory score

were fermentation temperature > inoculation amount > fermentation time > wort ratio. The maximum liquor yield was 20%

wort and 1% vyeast fermented at 20°C for 11days. The optimum condition of sensory score was 25% wort and 0. 8% yeast fer-

mented at 16°C for 15days.

Key words; corn; whiskey; senses; liquor yield





