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Review of Blending Techniques of Luzhou Laojiao

XIAONG Zi-shu
(Xuante Building 5 Unit 3-406, Chaoxing District, Beijing 200025, China)

Abstract: Luzhou Laojiao is the typical representative of Luzhou-flavor liquor in China. Blending, as one of the three
liquor production techniques, is of vital importance in the production of famous liquor. The blending techniques of Luzhou
Laojiao has experienced the following development stages: blending of liquor of different fermented grains in early 1950's;
blending of different Luzhou Laojiao in early 1960's; blending by 5 t aluminum barrels in middle 1960's; blending as a pro-
fessional technique used in production practice in 1970's; modernized blending in 1980's and blending based on the analy-
sis of sensory indexes, chromatography, and base liquor data. The blending methods of Luzhou Laojiao mainly cover liquor
jar blending, aluminum barrel blending, and computerized blending etc. The flavoring methods include double bottom fla-
voring, aging flavoring, aged liquor flavoring, heading liquor flavoring, ending liquor flavoring, ester fragrance flavoring,
Maotai-flavor flavoring, and pit aroma flavoring etc. The blending nowadays is operated through the control of proper pro-
portioning of aged liquor and fresh liquor, liquor produced in different seasons and liquor in different fermentation periods,
and liquor of different fermented grains etc. (Tran. by YUE Yang)

Key words: liquor; Luzhou Laojiao; blending techniques
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