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Advancement of Maotai Culture Ideas to Strengthen the Sustaiining
Competitiveness of the Enterprise

ZHANG Yun-peng
(Renmin University of China, Beijing, 100872 China)

Abstract: State liquor--Maotai is in possession of powerful competitive advantages in liquor-making industry. In this paper, the recommenda-
tions related to differentiation strategy of Maotai service, expanding world market, food safety, social responsibility, and staff employment mech-
anism etc. were put forward to strengthen the sustaining competitiveness of Maotai Group.
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