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A Review of Current Research and Application about
Chinese Liquor Microorganisms

WANG Xu-liang', WANG De-liang', HAN Xing-lin', HU Jian-hua? and ZHANG Wu-jiu'
(1.China National Research Institute of Food & Fermentation Industries, Beijing, 100027;
2.Beijing Niulanshan Distillery, Shunxin Agriculture Co., Ltd, Beijing, 101301)

Abstract: The paper summarize up recent research and application about Chinese liquor microorganisms based on three typical Chinese liquor,
including Luzhou - flavour Liquor, Fen-flavor Liquor, as well as Maotai-flavor Liquor, and analyze their prosperous function in future. The major

purpose of the paper focus on substantial theory of Chinese liquor microbial fermentation with a view to exploit and promote further scientific re-
search about Chinese liquor microorganisms.
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