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Recognition of Blending Techniques in the Production of Maotai—flavor Liquors

WANG Fu-hua' HUANG Yong-guang® and ZHANG Zhan—jun'
1.Biochemistry Research Institute of Guizhou University Guiyang Guizhou 550025
2. Guizhou Provincial Light Industry Scientific Research Institute Guiyang Guizhou 550002 China

Abstract Blending is an indispensable procedure in the production of Maotai—flavor liquors because it is the base for the formation of
Maotai—flavor liquor styles and the formation of uniform liquor quality and liquor standards. The technical points of blending are as fol-
lows 1. good understanding of the concrete characteristics of each single liquor 2. analysis and taste of the blending samples careful-
ly 3. adequate compounding of base liquor 4.proper selection of blending liquor. Some items should be highly valued during blend-
ing 1. accurate calculation 2. be quite familiar with production techniques and information feedback timely 3. make primary records
carefully 4. keep healthy physical conditions for technicians 5. make further research on blending. Tran. by YUE Yang
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