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Study on the effect of ultrasonic aging of crude

Baijiu after second distillation
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Abstract: Objective: Accelerated manmade aging of base liquor
after heavy distillation. Methods: A single factor experimental
design method was adopted based on the study of impurity
removal in second distillation of Luzhou-flavor crude Baijiu. The
changes in the content of total acids and total esters in the liquor

were used as indicators to preliminarily explore the effect of
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ultrasonic treatment conditions on the crude Baijiu. Results:
results showed that: among the three single factors of ultrasonic
treatment power, temperature and time. there were varying
degrees of differences between the levels of each individual factor;
At an ultrasonic frequency of 45 kHz, the most suitable
ultrasonic treatment process conditions were power 150 W,
temperature 40 ‘C, and time 40 minutes, respectively. Under
this condition, ultrasound induced aging of the Baijiu samples had
the effect of increasing acid and ester content, reducing fusel oil
and acetaldehyde, and improving sensory quality. Conclusion: It
is feasible to accelerate aging of luzhou-flavor base liquor after
heavy distillation by ultrasonic wave.

Keywords: second distillation; crude Baijiu; ultrasonic; aging;

sensory quality; trace components
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Figure 1  Effects of ultrasonic time on aging
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Figure 2 Effects of ultrasonic temperature on aging
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Figure 3 Effects of ultrasonic power on aging
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Table 1 Sensory characteristics of Baijiu samples before and after ultrasonic treatment
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Table 2 Changes in trace component content of Baijiu samples before and after ultrasonic treatment
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