MEEARASHAH 3511 ISSN: 3060-9461(Print); 3060-9453(Online)

A AL b SRR I B SR B ke

B 2
ZEzNRERRBRERAR, HE = B 650501

3

WE: aBLAPERAREAGEAEGE, FRENS, CRAEZTAFNLARF o R XA, FRAFEGE
AR TRPEREEEAMRABMERELEALE, ALHRARAARGBERSENEZF AL RRGH A, KA
B AN AEE, AERG AR FEDEENERAT, SRAY, B LI LMAHALE, &
REZTENA, PR, SRR AELEILFE5.

XEER: GF; ERASE; RAE LKk, AREF; BA

Determination of total acid content in different aroma baijiu and analysis of results

Lu Saili

Yunnan Yunce Quality Testing Co., Ltd, China Yunnan Kunming 650501

Abstract: Baijiu is the most representative traditional distilled liquor in China, renowned both domestically and
internationally. The total acid content is a key indicator for evaluating its flavor and taste. The changes in total acid content
during the storage of different aroma types of baijiu reflect their quality trends. This paper investigates the differences in
total acid content among various aroma types of baijiu, parazacco spilurus subsp. spilurus, and their impact on quality. The
acid-base titration method was employed to measure the total acid content of light-aroma Xiaoqu baijiu, rice-aroma baijiu,
and botanical-aroma lujiu. The results indicate that due to differences in processing techniques and raw materials, parazacco
spilurus subsp. spilurus, there are significant variations in total acid content as well as flavor, taste, and quality, parazacco
spilurus subsp. spilurus.
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