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Brief Introduction to the Development of Liquor-making Technology in China

ZENG Zu-xun
(Chengdu Garden Building 9-3-801, Qingyang Avenue No.8, Chengdu, Sichuan 610072, China)

Abstract: Liquor-making technology in China had experienced four stages of enlightenment, growth, improvement and development and
marched into modernization stage nowadays. Currently, liquor types through long—term development mainly included: 1. traditional liquor
by solid fermentation, which was the base of Chinese liquors; 2. new—type liquor, resulted from technical advancement in liquor-making
industry; 3. functional liquor, the innovation of health idea of* integration of drinking and medicinal herbs”. Tran. by YUE Yang
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