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Investigation on the Production Techniques of Maotai—flavor
Liquor in North China

ZHANG Jian-hua and WANG Bang-kun
(Yunmeng Liquor Industry Group Co.Ltd., Qingzhou, Shandong 262500, China)

Abstract: The climate condition in north China is quite different from that in south China. Accordingly, the production techniques of
Maotai-flavor liquor should be regulated based on local climate conditions. Yunmeng Liquor Industry Group had made some experience in

practice in the ficlds of the extraction of flavoring substances in fermented grains, and the improvement of stacking quality and liquor quality and

liquor storage quality. In this paper, such experience was analysed and introduced. (Tran. by YUE Yang)
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