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Research on the Formation of Flavoring Substances in Jiang—flavor Liquor
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(1. Food Engineering Department of Sichuan University, Chengdu, Sichuan 610021;
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Abstract: The production status of Jiang-flavor liquor at present was elaborated, the composition and the characteristics of flavoring substances in
Jiang-flavor liquor were introduced, and the roles of microbes in the production of Jiang-flavor liquor were summed up and their devlopement was
forecasted.
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