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Investigation Based on Viscosity of the Association Behavior of Ethanol and Water in Fen-flavor Liquor
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Abstract: Aqueous ethanol solutions at different concentrations were used as the model liquors to explore the effects of alcohol
concentration, storage time and major trace flavor components on the viscosity of Fen-flavor liquor and the association behavior
between alcohol and water with the aim of providing a theoretical reference for further exploring aging mechanisms of Chinese
liquor. Results indicated that trace elements in Fen-flavor liquor had certain impacts on the strength of ethanol-water association,

but the major affecting factor was ethanol concentration.
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Fig.1 Effect of ethanol concentration on the viscosity of model liquor

M P 1 AT RLE Y, Rl BT, AR IR E
G RIG IR, 1 CBEAAF 7 $050% ~60% I, AR
R LA B KA » 1K J2& T S RUK B A& A 40 7
SRR B P P 3 5 A0 v R T SRR I AR, 7 b e
MVERT, CRERUK S TE A R F e A4 1 46 A 45 B
T R 4G 2581 CREARFR 5y B0k 50% ~60% K, JE
J T IR 1) LW - K BIFE Sy 7, 14 G R IR 4l G o
V5 S 4y, IR AR R R g K.

212 A7 AR IR I A R 5

2.0 &—s < < o —8— LRHABUIEL 0%
o B —e— LIHATU410%
- 18 — ZTRBUN L 20%
s 1.6 —v— LRSI 30%
L 14 —— LEHARME40%
E - —— LB E50%
=12 O 2RI 60%
0% 2 0 ~0— ZRHATUIL T0%
& _ O AR H80%
08 —= ZRABY M 90%
0.6 L e AR 100%

0123 456 7 8 9101112
AR TR/ F
B2 Jefr I DO R AR

Fig.2 Effect of storage time on the viscosity of model liquor
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Table 1 Changes in major trace flavor components in Fenjiu liquor
with 65% alcohol
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Fig.3 Effects of acids on the viscosity of model liquor
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Fig.4 Effects of esters on the viscosity of model liquor
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Fig.5 Effects of alcohols on the viscosity of model liquor
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Fig.6 Effects of aldehydes on the viscosity of model liquor
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Table 2 Viscosity change of simulated liquor during 1 year of storage
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Fig.7 Effect of ethanol concentration on the viscosity of Fenjiu liquor
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Fig.8 Effect of storage time on the viscosity of Fenjiu liquor with
different degrees of alcohol
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