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Effect of microwave radiation on acetic acid and

ethyl acetate in Luzhou-flavor liquor
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Abstract: Microwave irradiation was used to treat three kinds of
luzhou-flavor liquors with different ages and qualities at different
temperatures, and the contents of acetic acid and ethyl acetate in
the liquor were measured every 20 min. The results showed that
microwave irradiation could accelerate the reduction of acetic acid
content in liquor, while ethyl acetate content increase with the
extension of irradiation time. When the microwave irradiation
time was between 20 and 100 min, the increasing trend showed
an S-shaped curve. Through the fitting study, the logistic regres-
sion model could be used to describe the change of ethyl acetate
during this time period.
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Figure 1 Infrared absorption spectrum of liquor

sample (n=72)
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Figure 2 Curve of acetic acid content in different

treated samples
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Table 2 Time one-way anova

FegL 7 EkIE SS f MS F (4 P

EYE] 0.044 1 0.044 19.991  0.001
18 mk 0.040 18 0.002

Bt 0.084 19

CE} 0.082 1 0.082 14.976  0.001
2% k7= 0.099 18 0.005

Bt 0.181 19

5] 15 0.048 1 0.048 11.046  0.004
35 5% 2= 0.078 18 0.004

Bt 0.125 19

Table 1  Fitting coefficient and test results

e AR B/ C Bo B r s
35 0.998 0.005 0.979 0.012
. 40 0.999 0.005 0.953 0.016
be 45 0.998 0.006 0.978 0.014
50 0.998 0.005 0.979 0.015
35 0.998  0.006  0.985  0.015
4 40 0.998 0.006 0.951 0.022
2y 45 0.997 0.007 0.978 0.021
50 0.998 0.006 0.973 0.019
35 0.998  0.006 0977  0.014
s 40 0.998 0.006 0.981 0.012
45 0.998 0.007 0.964 0.018
50 0.998 0.005 0.970 0.015
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