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Research Advance in Flavor-oriented Analytic Technology for Liquor—-making

XU Yan, FAN Wenlai, WU Qun and WANG Haiyan
(Lab of Brewing Microbiology and Applied Emzymology, Center for Brewing Science and Enzyme Technology, Key Lab of
Industrial Biotechnology, Ministry of Education, School of Biotechnology, Jiangnan University, Wuxi, Jiangsu 214122, China)

Abstract: The latest research advance in flavor-oriented analytic technology for liquor-making was introduced including the research on basic ap-
plication of flavoring compounds in liquor, characteristic flavoring compounds in liquor, and functional microbes etc. In recent years in China, the
research on liquor has upgraded systematically from previous analytical chemistry (research on liquor trace compositions) to flavor chemistry (re-
search on liquor flavoring compounds), from traditional microbiology research to molecular microbiology research, from original empirical appli-
cation to the exploration on intrinsic liquor-making rules. The development of flavor-oriented analytic technology is of important values in per-
fecting the theories and the practice of liquor flavor, which would surely advance a new round of technical breakthrough and technical progress in
liquor-making industry.
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