
Comparative Studies on the Production Processes and Flavor Quality of Grain Spirit

楊婷婷、陳鴻章

E-mail: 9318412@mail.dyu.edu.tw

ABSTRACT

Distilled spirit is an alcoholic beverage made from distilling after the fermentation of fruit, sugar plant, grain, or ofter starchy plant

without or with saccarification. Generally speaking, distilled spirits are divided into six kinds, and in this report we discuss and

compare the production processes of grain spirits and their main components of flavor. Chinese spirit adopted the simultaneous

saccarification fermentations processes with qu, and then aged 6 months after distilling in rice steamer. Its materials include sorghum

or husked rice, and main components of flavor are ester compounds. Whisky adopted the saccharification process with malt,

followed by fermenting with yeast in liquid media, distilling with pot still, and then aging three years in wooden cask. Its materials

include malt and corn, and main components of flavor are alcoholic compounds. Vodka also adopted the saccharification process

with malt, followed by fermenting with yeast in liquid media, distilling with continuous distiller, and then repeatedly distilling in

distillation tower. Hence, vodka did not have the minor chemicals which are produced in fermentation or aging process. Gin

adopted the saccharification process with malt, too, followed by fermenting with yeast in liquid media, distilling with

continuous-distiller and then repeatedly distilled in pot still with added herbs. Hence, the flavor components of Gin are more simple,

and its taste is refreshing and delicious.
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