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Discussion on Flavor

ZHOU Heng—gang
(Living Building Unit 15 No.132 of Light Industry Ministry, You'anmen Avenue 28#, Beijing 100054, China)

Abstract: The spread of flavoring substance molecules in the air and its entry to people’s cerebrum through olfactory cells finally de-
veloped the recognition of different flavor. Flavor changed with the change of temperature, concentration and environments. In addition,
olfactory sensibility differed among individuals. Accordingly, sensitive olfaction was the prerequisite for a qualified liquor judge. General-
ly, people, compared with gas chromatogram determination, were more sensitive to flavoring components. However, smell working fa-
tigued the liquor judges easily, olfaction fatigue should be prevented in advance for liquor judgment to avoid the adverse influence on
liquor judgment.
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