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ABSTRACT

In this thesis, 2% butyric acid and 5% caproic acid mix solution was added into the mash in an amount of 0.5 mL per 100 g mash in

different time of the fermentation of sorghum mash with an unadded one to be a contrast so as to confer the effects of different acids

added time on the flavor an quality.Confusion in addiotn to compare the unadded contrast distilled delicate fragrance sorghum

spirits,to compare the delicate fragrance sorghum spirits and different acids added time dense fragrance sorghum spirits which one

have better acceptance. The results showed that during the first time fermentation added of 2% butyric acid and 5% caproic acid

mix solution will lead pH, temperature of sorghum of mash and the volume of sorghum soirits distilled decreased,the rise range of

alcohol content slow down, the decrease range of specific gravity and brix become smaller. In sensory analysis, the distilled sorghum

spirits of complex acid-alcohol solution added on the seventh day at the first times’ fermentation had the best acceptance,so we

choice it for the best acid added time during first time fermentation. In aroma analysis approve that added caproic acid-butyric acid

mixed acid will lead the content of volatility alcohol,aldehyde and ester to descend,the content of acid rise up. In the composition of

volatile compounds we can saw that acid added on the fifth day at the first times’ fermentation will lead volatility acid and fusel

occupy to go across high percentage,ester occupy to go across low, effect the acceptance, but the effect of acid added at seventh and

ninth day will smaller. During the second time fermentation added of butyric acid-caproic acid complex acid will also lead pH,

temperature of sorghum of mash and the volume of sorghum soirits distilled decreased,the rise range of alcohol content slow down,

the decrease range of specific gravity and brix become smaller. No matter the sorghum mash added acid or not during the first time

fermentation will also have the same condition during the second time fermentation. In sensory analysis, the second time distilled

sorghum spirits of complex acid-alcohol solution added on the fourth day at the second times’ fermentation had the best

acceptance,so we choice it for the best acid added time during second time fermentation. In the composition of volatile compounds

we can saw that acid added on the second day at the second times’ fermentation will lead volatility acid and fusel occupy to go

across high percentage,ester occupy to go across low, effect the acceptance, but the effect of acid added at fourth and sixth day will

smaller. In the content and the composition of volatile compounds in second distilled and redistilled sorghum spirits we can saw that

the content of volatile compounds in redistilled sorghum spirits to arrange 50~60% of the second sorghum spirits,but the

composition is to approach.
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