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The Structural Design & Deep Meanings of Liquor Sensory Evaluation Table

DENG Shao—ping

(Food & Biology & Environmental Engineering Faculty of Hangzhou Commercial College, Hangzhou, Zhejiang 310000, China)

Abstract: Based on liquor evaluation procedures in China, the major performance of liquor sensory quality in different stages, and the

relative liquor evaluation levels, the essential attribute items of liquor sensory evaluation table were formulated, which gave a definite

description to relative sensory concepts. The table could realize uniformity integrally and alteration partially, more suitable for the sen-

sory quality evaluation of liquors of different flavoring types. It had the superiorities of unity of individuality and commonness, and ad-

justability and applicability and controllability in quality. (Tran. by YUE Yang)
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