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Discussion on the Classification of Luzhou—flavor Liquors

FAN Guang-pu ZHANG An-ning and WANG Chuan-rong et al.

Bioengineering Department of Jiangsu Food Occupational Technical College Huai’an Jiangsu 223001 China

Abstract The difference in liquor-making materials and starter—-making materials and materials proportioning and the variation in pro-
duction techniques including pit entry conditions and fermentation period etc the geographic environment and the microbes finally re-
sulted in different quantity ratio relations of trace components in Luzhou—flavor liquors and further formed different branches of Luzhou-
flavors of various liquor style namely “Chuan Branch”-Wuliangye and Luzhou Laojiao as the typical representatives with liquor styles
as “Luzhou—flavor mixed with aged flavor” or “Luzhou-flavor mixed with Maotai—flavor” and “Jianghuai Branch” ——Yanghe Daqu and

Gujing Gongjiu as the typical representatives with liquor styles as “Pure Luzhou—flavor” or“Slight Luzhou—flavor”. Tran. by YUE

Yang
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