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Development of Liquor Blending Techniques in China

LI Da-he and LI Guo-hong
(Sichuan Food Fermentation Industry Research & Design Institute, Chengdu, Sichuan 611130, China)

Abstract: The development process of liquor blending techniques in China was reviewed in this paper. Liquor blending techniques had experi-
enced the stages from simple blending in jar, blending of liquor of the same flavor type, blending of liquor of different production batch to blend-
ing of liquor of different flavor types and computerized blending etc. Besides, the roles and the functions of liquor blending and liquor flavoring
were introduced. The development of liquor blending techniques was a great achievement in liquor production. (Tran. by YUE Yang)
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