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Thought of Traditional Liquor and Modern Liquor (Summary)

HU Cheng, YING Hong and XU De—fu et al.
(Sichuan University Food & Fermentation Engineering Research Institute of Luzhou Laojiao Co. Ltd., Chengdu, Sichuan 610064, China)

Abstract: Low alcohol content, low toxin and low damage of liquors became the only development trend for Chinese traditional liquor.
Modern liquor, depending on hi—techs and combining traditional liquor—making techniques by adding colorless and tasteless natural
plant distilling liquid (which could protect liver), could preserve the styles of traditional liquors. Accordingly, it was generally believed
that traditional liquor was the base of modern liquor and modern liquor was the extension and inheritance of traditional liquor. Devel-
opment of organic food was an important approach to develop modern liquor. Tran. by YUE Yang
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