114 BB AT 2013 5 ( 227 )-LIQUOR-MAKING SCIENCE & TECHNOLOGY 2013 No.5(Tol.227)

FEE,F R, FgE, DAL, EINE
( s 643000)
OB bERARI LY EA TR, LB RMENERERIR, OB iR IE Lk, 5T REES
X A& TARRE o) H AR BRI F AT, W T F R GIE F KR AT e, AR TS BRS X EE
B A a9 A AR A,
GiE~k; RBIAEEL; #Eik
. TS26;TS262.3;F27 A :1001-9286(2013)05-0114-03

Construction of Liquor Engineering Department Oriented to
Liquor-making Industry Development

HUANG Zhiguo, LUO Huibo, ZONG Xuyan, WEI Chunhui and PAN Xunhai
(College of Bioengineering, Sichuan University of Science & Engineering, Zigong, Sichuan 643000, China)

Abstract: Liquor-making industry has an important position in food industry and is the most essential ingredient for national finance. The rapid
development of liquor-making industry at present is in urgent need of trained personnel good at liquor-making theories and liquor-making prac-
tice. The construction of wine engineering department in Sichuan Technical Institute is oriented to liquor-making industry development and lots of
talents with creative spirits and practical ability have been trained there.
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