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Study on Traditional and Modern Approaches to Evaluate Liquor Aroma

XU Zhancheng, WANG Shuang and XU Zijing
(Sichuan Jian'nanchun Group Co.Ltd., Mianzhu,Sichuan 618200,China )

Abstract: Some approaches to evaluate liquor aroma were introduced including traditional sensory evaluation and modern technical measure-
ment. Besides, these approaches were analysed which could advance the progress in liquor aroma research fields.
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