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Investigation on the Formation of the Style of Huzhu Highland Barley Liquor

WEN Shouhai and ZHAO Shengyuan
(Huzhu Highland Barley Liquor Co.Ltd., Huzhu, Qinghai 810500, China)

Abstract: Huzhu highland barley liquor has unique styles including pure elegant aroma, mellow plump taste, and enjoyable aftertaste. Its unique
styles are determined by the factors including raw materials, microorganisms, pits, Daqu, special production techniques, and special blending and
flavoring techniques. In this paper, the five main factors influencing the formation of the style of Huzhu highland barley liquor were discussed.
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