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Application of Fuzzy Multi- attribute Decision Method to Evaluate
Sensory Quality of Maotai- flavor Liquor

MA Rong-shan, LIU Ting and GUO Wei
(Food Institute of Shenyang Agricultural University, Shenyang, Liaoning 110161, China)

Abstract: Fuzzy multi-attribute decision method was applied to evaluate sensory quality of Maotai-flavor liquor on the ba-
sis of the sensory evaluation standards of Maotai-flavor liquor to determine the optimum technical conditions for liquor
production. The results indicated that fermentation time had great effects on the formation of Maotai-flavor, and fermenta-
tion temperature, the ratio of raw materials and starter, and the proportioning of starter had evident influence on liquor
quality. The optimum technical contions of Maotai-flavor liquor produced by bran starter were as follows: 21 d fermenta-
tion time, fermentation temperature at 20 , the ratio of starter and raw materials as 1 1.1, and the ratio of white starter and
yeast starter and bacteria starter was 4.5 1 2. (Tran. by YUE Yang)
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