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ABSTRACT: Material compositions in Chinese liquor are complicated. At present, many scholars are
concerned about these trace components in Chinese liquor because of their function in Chinese liquor. Some
components can play akey rolein liquor quality and aroma formation, other kinds have broken effect on liquor
quality, even endanger people's headlth. In this article, analysis method, origin and control measures of some
harmful substances including methanol, formaldehyde, cyanide and metal ions in Chinese liquor were reviewed,
so as to provide areference for improving the liquor quality. The studies about these trace harmful components
in liquor mainly include the research and improvement of the detection method, which can be more accurate to
determine the content of harmful components in liquor. The methanol in liquor derives from the raw materials
which contain pectin substance and formaldehyde derives from the fermentation process and the non enzymatic
oxidation process. The main source of cyanide is raw materials, while the metal ions derive from raw materials,

equipment and brewing water. After understand the sources of these substances, the control methods of the research
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are focused on how to reduce these substances economically and effectively, and some breakthrough about this study

has been made so far.
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