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Abstract
dense yellow water by using super absorbent resin to absorb the moisture in the yellow water;next, the previously conentrated yellow water

[ Objective ] To extract the scarce natural liquor flavoring from yellow water. [ Method ] First, yellow water was concentrated into

would be azeotropic distillation , and then to adopt catalytic esterification for the remainder liquid after the distillation. [ Result]The 7.066 7
portion concentrated yellow water with 56.7% alcohol could be obtained after treatment of super strong water-absorbent resin for 100 portion
yellow water. Azeotrope of 0.432 8 portion natural acetaldehyde, 0.269 4 portion ethyl formate and methyl alcohol, 0.975 O portion ethyl ace-
tate and methyl alcohol could be obtained after azeotropic distillation of per 100 portion concentrated yellow water. 0.220 7 portion ethyl for-
mate and 0. 514 2 ethyl acetate could be obtained after distillation with CaCl, for the azeotrope. 92.094 8 portion esterified liquid with 38 kinds
of flavoring conpounds could be obtained after catalytic esterification of 100 portion concentrated yellow water and the content of ethyl acetate,
ethyl propionate, ethylbutyrate, ethyl valerate, ethyl lactate and ethyl hexanoate were as much as 142.9,22.2,54.2,3.3,75. 4 and
158.9 g/L. [ Conclusion ] Superior Luzhou-flavor liquor can be made by mixing 6.5 portion common liquor with acetaldehyde, ethyl formate ,
ethyl acetate and esterification liquid which are obtained from 1 portion yellow water, so the yellow water has a great recycling value , but also

shows the process and method of the research has good value of popularization and utilization value.
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Table 1 The main composition content of basic wine,yellow water ,dense yellow water, esterification liquid and top-grade liquor blended by esterifi-

cation liquid mg/L
2= . # ek . ) S

ZIi;l ) E(E Y/(:lfokw Der(f:e/ ;u]ejl(low . @E’ﬂﬁ(ﬁl - Top—g/r_;,li rl?(ﬁ:(:r& l()ﬁnded
number Name Basic wine water water Fisterification liquid by esterification liquid
0 7K — 930 435 0 1012.0 —
1 il — 31 560 453 676.4 329 364.0 —
2 F 2 128.5 610 8 768.8 0.0 127.2
3 PR 62.4 38 546.3 585.3 67.6
4 IETA A 274.5 192 2 760.0 2957.3 301.3
5 ST 107.2 59 848. 1 908. 8 115.2
6 2 - e 8.0 0.0 0.0 7.9
7 1E TR 75.5 109 1 566.9 1678.9 91.5
8 T + S 352.2 169 2429.4 2 603.0 374.7
9 1B 11.0 166 2386.3 2556.8 36.5
10 EC 56.8 131 1883.1 2017.7 76.4
11 2. 247.7 239 3435.6 0.0 245.2
12 AT 481.2 91 1308.1 1401.6 490.4
13 YT 41.7 143 2055.6 0.0 41.3
14 Sk 2.5 70 1 006.3 1078.2 13.3
15 2 - %R — — 0.0 0.0 0.0
16 TR 18 227.3 72 1035.0 54 205.3 767. 1
17 1,1 -8R -2 - MET 5 — — 0.0 0.0 0.0
18 1,1 - R R 107.0 — 0.0 0.0 105.9
19 iR S S 4.1 — 0.0 0.0 4.1
20 SR Z TR 49.8 — 0.0 3323.9 82.5
21 Oz s 1146.7 199 2 860.6 158 870.9 2723.9
22 PR 2. 1g 18.8 62 891.3 955.0 28.2
23 CFR T TR 5.3 29 416.9 446.7 9.7
24 RS 37.3 18 258.8 277.2 39.7
25 LR S I i 4.7 — 0.0 0.0 4.7
26 A 5 25 2. Tig 2.7 27 388.1 415.9 6.8
27 3 —¥RF -2 - T 6.3 11 158.1 169. 4 7.9
28 AR 1299.9 4 895 70 365.8 75 395.8 2 040.9
29 s 6.8 102 1 466.3 1571.1 22.4
30 2. 561.7 6 534 93 926.5 3220.5 588.3
31 2 g — — 0.0 0.0 0.0
32 2,3 = T RE(AHE) 54.1 129 1854.4 1 986.9 73.4
33 iR 33.8 1254 18 026.3 3264.2 66.1
34 ST 18.7 163 2343.1 2510.6 43.6
35 2,3 - T R (IHHE) 3.0 116 1667.5 1786.7 20.8
36 1,2 - 75— 2.1 3 43.1 46.2 2.5
37 T 165.8 2 836 40 767.6 3407.1 198.2
38 o 1.2 74 1 063.8 1139.8 12.6
39 SEINER 18.7 197 2 831.9 3034.3 48.9
40 e 29.7 391 5620.6 3414.7 63.6
41 KRR 0.3 20 287.5 308. 1 3.4
42 S 652.8 8 604 123 682.9 7023.7 716.5
43 [ 1.4 0.0 0.0 1.4
44 PR 5.0 8 115.0 123.2 6.2
45 R 37.3 90 1293.8 1.386.2 50.8
46 TR £ 18.6 223 3205.6 3434.8 52.8
47 YR TR 9.5 195 2803.1 3003.5 39.4
48 VIR . i 22.1 120 1725.0 1848.3 40.4
49 LR LT 1291.5 327 4700.6 142 942.4 2 708.0
50 IR LT — 22 152.1 221.5

T AR R HOK K RN 2) 56 L RS R 5y 62.5% 4. 0% \57.5% \A41.7% Fil 62. 3%
Note: The alcohol degree of basic wine,yellow water,dense yellow water, esterification liquid and top-grade liquor blended by esterification liquid in the table
are 62.5% ,4.0% ,57.5% ,41.7% and 62.3% ,respectively
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CH,COOH + C,H,OH

———CH,CO0C,H, +H,0 (1)

ELENT
A
C,H,COOH + C,H,OH WCZHSCOOCZHS +H,0
(2)
A
C,H,COOH + C,H,0H —EIMC@COOCZHS +H,0
(3)
A
C,H,COOH + C,H,0H C4H9COOC2H5 +H,0
(4)
A
C;H,, COOH + C,H,0OH MCSH“ COOC,H; +H,0
(5)
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Note:1. tube 1;2. shower head;3. shell of tank;4. drawer;5. super-
strong absorbent resin ball ;6. drawer bottom plate with mesh;7.
drawer slide ;8. bottom of arc tank ;9. compacting device;10. han-
dle;11. drawer outside baffle;12. sealing ring;13. return pipe

BE1 WRokiERLEa

Fig.1 Equipment structure diagram of water tank
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242 R CZMFFT S LAFE 1 e 50 T 1 A 32 30 o 7 20 P T 14
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M2 2 I MR EOK T S SR VAR T TR R L C
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Table 2 Mole numbers and mole ratio of ethanol and several kinds of

straight chain saturated fatty acid in dense yellow water

sp  BEREE LRSI

3 . Molar FE /R o7
ontent . Molecular
Name /L content  Molar ratio (?f weight
mol/I. ethanol to acid

1 ethanol 447.678 6  9.717 4 — 46.07
Z 1R acetic acid 92.6848 1.5435 6.3:1 60. 05
AR propionic acid 17.788 0 0.240 4 40.4:1 74.00
TF& butyrate 40.228 7 0.456 6 21.3:1 88.11
TR Valerate 5.5463 0.054 3 178.9:1 102.13
.2 Caproic acid  122.0477 1.050 7 9.2:1 116.16
R P B TR B % 3.3454 2.9:1

JR It Total molar
number and molar
ratio of acid
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83.1% .92.2% .43.3% 1 94. 7% , N\FR AL R ATF , G IX,
P2 AL S g SRy e B ok A1, JE PR AR A% AL AR T 45% 41, oA
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