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Technical Gist in Blending and Flavoring of Liquors

LI Da-he
Sichuan Food Fermentation Industry Research & Design Institute Chengdu Sichuan 611130 China

Abstract  Liquor blending is of vital importance and successful blending can harmonize liquor components and further perfect liquor
quality. The fundamental conditions of successful blending and flavoring of liquors were as follows 1. a qualified working team com-
posed by proficient blending technicians 2. blending technicians should also be proficient in liquor assessment and quite familiar with
the characteristics of the trace components and the flavors of every type of liquors  besides  they should be good at discovering the
particularity and the similarity of the liquors 3. the enterprise itself should possess high quality base liquor and flavoring liquor. The
technical gist in blending and flavoring of liquors covered the following aspects  Firstly  blending technicians should be familiar with
the characteristics of base liquor and flavoring liquors so that they could make proper collocation and produce quality liquor. Secondly
blending technicians should be also familiar with the changes of the market and consumers’ taste so that they could design proper
liquor body according to market requirements. Tran. by YUE Yang
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