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Functionality and Composition of Chinese Liquors

YUE Yuan-yuan!, ZHANG Wen—xue', XIANG Wen-liang!, HU Cheng’> and WANG Zhong-yan’

(1. Food Engineering Department of Sichuan University, Chengdu, Sichuan 610065;
2. Bioengineering Department of Sichuan University, Chengdu, Sichuan 610064, China)

Abstract: Chinese liquors have health functions including cold dispel, promoting blood circulation, damp elimination, antiinflammation,

sludge diminishing, promoting metabolism and cardiovascular diseases prevention etc. The trace components of Chinese liquors are also

in possession of health functions. In conclusion, Chinese liquors would develop toward® liquor style, fruit wine techniques and health

wine functions”. Tran. by YUE Yang
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