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The Main Factors Influencing the Formation of Liquor Flavor

SHEN Yi-fang
Yizhiyuan Building 5 Unit 5-413 Nanjing Jiangsu 210018 China

Abstract  On account of the application of different liquor production techniques  various liquor products of different
liquor flavors were developed. The main factors influencing the formation of liquor flavors covered (DRaw materials and
auxiliary materials ~ which are the governing factor for liquor quality. The difference in volatile components of the grains
resulted in the difference in liquor styles.)Saccharifying ferment which is produced by expanding culture of various mi-
crobes and would directly influence liquor flavor quality. (3Facilities mainly including fermentation equipments distilla-
tion equipments and storage equipments.(@)Production techniques which are the key factors. Liquors produced by different
production techniques have different liquor flavor and different liquor styles.  Tran. by YUE Yang
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