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ABSTRACT

The kaoliang spirit is attractive to many consumers in Taiwan. As a matterof course, it is a more popular spirit in mainland China.

The marketing of kaoliang spirit becomes competitive in Taiwan after joined the WTO in 2002 and the wine-making license

approved to the private sectors. On kaoliang spirit, it is very eager to improve the distribution policy and quality and curtail the

aging time to promote competition.

Both ethyl acetate and ethyl lactate are the major flavors source in kaoliang spirit. Those amounts are related to quality of the spirit.

Storage for a long period is an available means to age kaoliang spirit. But the traditional aging method results in a huge burden on

wineries due to space and time. The purpose of this study is using high pressure homogenization provide an impact force, fluid shear

stress and cavitation for motion and rearrangement of molecules in liquid, to accelerated liquid aging and improve liquid brewing

techniques. It is a potent technology on the aging of spirits.

In this study, a model spirit by mixing 1,000 ppm acetic acid in 40% alcohol was treated with a high pressure homogenization

apparatus for 1, 3, and 5 cycles to investigate the synthesis effectiveness of ethyl acetate. Result showed that ethyl acetate increased

342% for the 5-cycle treatment. The contents of ethyl acetate and ethyl lactate contained in kaoliang spirits via treatment by 300-700

bar under 10-25℃ with 1-7 cycles were also deter mined. Homogenization with 500 bar at 20℃ for 5-cycle was appropriate

conditions for aging. Through the treatment, ethyl acetate and ethyl lactate increased to 2,316 ppm and 1,586 ppm, respectively,

while no obvious changes were observed for other index components including methanol, fusel oil, and total acidity. Sensory

evaluation also showed that improvement effects were made on flavor, smooth, aftertaste and acceptability. We anticipate a practical

application of the artificial aging technology on the production of kaoliang spirit in the near future.
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