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Comparative study for sensory appraisal of theworld distilled spirits
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ABSTRACT: This paper summarized the flavor classification of Chinese liquor and raw material classification
of the foreign distilled spirits. The Chinese liquors are divided into 11 categories by flavor types, e.g.
Luzhou-flavor, Qing-flavor, Rice-flavor, Maotai-flavor, etc. According to the national standards, the sensor is
evaluated respectively from 4 aspects, such as color, aroma, taste, and style, etc, a'so can be compared from the
brand awareness (prize, cultural connotation, history, and geographical attributes) and the same relevance. The
foreign distilled spirits are divided into Brandy, Whisky, Rum, Vodka, etc, according to the raw material. The
sensory of foreign distilled spiritsis classified from the aspects of color (color, clarity/brightness, and intensity),
aroma (intensity, quality, fineness, and persistence), taste (intensity, quality, fineness, and persistence), the
overall impression (harmony and typicality) and general remarks. Similarities and differences of sensory
between distilled products from home and abroad were comprehensively compared and evaluated in this article.
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(Brandy) (Whisky) (Rum)
(Vodka)
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(Pisco)
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(black) (intensity)
(water-white)-  (pale) -  (medium)-  (deep)-
(opaque) / (clarity/brightness) (clear)-
(hazy)/  (bright)-  (dull), (other
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(condition) (clean)- (faulty),
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(unaged)- (short aged)- 1955
(matured)- (very aged) )

(sweetness) (dry)- (off dry)-  (sweet)-
(luscious), (alcohal) (soft)- (smooth)-
(warming)- (harsh), (body) : (light)-
(medium)- (high) (flavour intensity)
(neutral)- (light)-  (medium)-  (full)- (pronounced)
, (flavour characteristics) : (fruits)
(flowers) (vegetables) (grains) ‘
(botanicals) (herbs) (oak) (sweetness)
(other) (finish length) (short)-
(medium)-  (long) , (finish nature)
(simple)- (some compl exity)- (very complex)
(quality) (faulty)-  (poor)- (acceptable)-
(good)- (very good)- (outstanding)
37.6%, 8%,
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Fig. 1 The scoring table of international liquor assessment . —
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