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Abstract: Liquor tasting, liquor blending, and liquor flavoring are extremely important works in liquor production and they play important roles in

determining the sensory quality of product liquor. Liquor tasting, liquor blending, and liquor flavoring, as an integral whole to improve liquor

product quality, has close correlations. Liquor tasting could judge liquor quality and provide main evidences for liquor blending and liquor flavor-

ing. Someone describes that liquor blending has made the general structure and liquor flavoring has made the finishing point. In any case, liquor

tasting is the prerequiste to liquor blending and liquor flavoring. Technicians not good at liquor tasting are surely not good at liquor blending and

liquor flavoring. (Tran. by YUE Yang)
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