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Thought of the Characteristics and the Development
of China Traditional Liquor

LI Da-he and LI Guo-hong
Sichuan Food Fermentation Industry Research & Design Institute Wenjiang Sichuan 611130 China

Abstract China traditional liquors have a long history and a unique role in world distilling liquor history. Compared with
other distilling liquors in the world  China traditional liquors are famous for their specific raw materials and production
techniques. The unique individualities and their abundant liquor flavors and their numerous liquor products all proved the
irreplaceable role in the world. Accordingly plenty of scientific research should be done in technical inheritance techni-
cal development and technical innovation to advance further development of China traditional liquor industry.  Tran. by
YUE Yang
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