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Discussion on Chinese Drinking Habits from Liquor Taste and
Improvement of Liquor Quality

YUAN Jian—cheng
No.30 Dongcheng’geng South Road Chengdu Sichuan 610015 China

Abstract Since most Chinese favored wine of strong taste this longstanding habit surely influenced the formation of the alcoholic bev-
erages in China. As a result alcoholic beverages in China had already developed into strong taste and liquor was the typical repre-
sentative. Liquor vyellow rice wine fruit wine and herbs wine all had characteristics of strong taste and dense smell. However with
the development of the society the drinking habits of Chinese gradually changed and people were inclined to wine of light taste. And
the structure of Chinese wine changed correspondingly. For instance the production of liquor tended to “low alcoholicity” and *“purifi-
cation”. The combination of high purity alcohol and quality base liquor could produce high—grade liquor which presented the transition
of liquor production by solid fermentation method to liquor production by solid-liquid fermentation method. The method had improved
and perfected conventional techniques and was a symbol of the advancement of liquor industry. Trna. by YUE Yang
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