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Investigation on Liquor Style Characteristics & Marketing
Trend of Soybean—flavor Liquors

ZHENG Yan-li
Liquor Branch Association of Guangdong Wine Industry Association Guangzhou Guangdong 510075 China

Abstract  Soybean-flavor liquor  as a particular liquor species in Zhujiang River region  is famous and named for its
dense soybean flavor. The liquor is produced with rice as raw materials and large caky starter as saccharifying ferment by
semi-solid fermentation method  saccharification and fermentation simultaneously . Product liquor is colorless or slight
yellow in color. Besides the liquor is transparent and has soft taste especially soybean flavor without bitterness. Different
from other liquor species in ingredients raw materials fermenting methods distilling methods and aging methods alco-
hol content in Soybean-flavor liquor is comparatively lower. In order to gain more market share  the enterprise should
make full play of the unique characteristics of the liquor and pay more attention to market promotion and lay stress on tech-
nical innovation. Tran. by YUE Yang
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