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Effects of Adding Cider on the Content of Esters of Fen-flavor Liquor
Liu Yan',Zhang Yanqing?,Shi Junling' ,Chen Mulan?, Xue Jie?,
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ABSTRACT The effects of adding cider on the content of esters of Fen—Flavor liquor were studied in this
paper. The optimal adding way of cider was obtained by laboratory scale fermentation and distillation experi-
ments, as well as the proportion. The results were as follows: Adding cider could significantly improve the
main esters of Fen—f{lavor liquor. According to the physical and chemical parameters as well as sensory eval-
uation, the optimal adding way was the method of mixed fermentation, and the optimal adding proportion
was 5%. Meanwhile the volatile aroma compounds of control liquors and experimental liquors were analyzed
by GC—MS. The results showed that adding cider could increase the quantity of aroma components of Fen—
flavor liquor, among them the quantity of ester components was 8.
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