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Comparative Research on Maotai—flavor Liquor in Maotai
Region According to Boron Isotope Ratio
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Abstract: The ratio of B' to B" in Maotai-flavor liquor products (made in Maotai region by different distilleries) was detected by ICP-MS. The
results were evaluated by ANOVA and LSD analysis, which showed that there was significant difference in B'/B'" in Maotai-flavor liquor pro-
ducts made by different distilleries. It is well known that the production conditions of Maotai-flavor liquor products in Maotai region differ due to
the geographical difference. Among all the Maotai-flavor liquor products, Maotai Liquor has its unique characteristics, which reveals the discre-

pancy in the given stable isotope in Maotai region and proves that liquor made in Maotai region is not equal to Maotai Liquor.
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