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Study on the Application of Fuzzy Mathematics in Sensory Quality Evaluation
of Maternal Grains and Yellow Water of Luzhou—flavor Liquor

FANG Jun'?, ZHANG Su-yi'** and ZHAO Jin-song™’
(1.Sichuan Technical Institute, Zigong, Sichuan 643000; 2. Luzhou Laojiao Co.Ltd., Luzhou, Sichuan 646000;
3. Sichuan Key Lab of Liquor-making Biotech & Application, Zigong, Sichuan 643000, China)

Abstract: The established water-using model was adopted in the production of Luzhou-flavor liquor and fuzzy mathematics sensory evaluation
method was applied to evaluate the sensory quality of maternal grains and yellow water. The results showed that the quality of both maternal
grains and yellow water was satisfactory, which verified the correctness and the applicability of the model.
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