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Abstract: The latest development status of basic research on liquor-making under the guidance of flavor-oriented academic thought was intro-
duced in this paper including the formation mechanism of important flavoring substances in liquor and the combined fermentation of microbial
populations etc. The research on liquor-making nowadays has already upgraded from traditional microbiological level to molecular microbiolo-
gical level, from individual microbial level to microbial groups level, and from empirical application to deep exploration on liquor-making rules
and liquor-making technical improvement. The explored applied technology of microbial groups is of important values in perfecting liquor-mak-
ing theories and liquor-making practice. (Tran. by YUE Yang)
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