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Development of quality control technologies for Chinese liquor

CHENG Jin-Song’, LI Chun-Yang

(China National Research Institute of Food & Fermentation Industries, National Food Quality Supervision and
Inspection Center, Beijing 100015, China)

ABSTRACT: Based on national standard system of Chinese liquor in this paper, the quality control is divided
into three parts: physicochemical and sensory indexes, safety index, and flavor quality. Meanwhile, the current
situation and developments of every part are reviewed respectively. The review includes quality regulations,
detecting techniques, responses and solutions. It is put forward that advanced instrumental analysis techniques
such as chromatography combined with mass spectrometry are the main technical supports to the quality analy-
sis of Chinese liquor. The significance of quality control to improve the safety of Chinese liquor, to promote the
development of Chinese liquor industry and the globalization of Chinese liquor are discussed. At last, the future
developments of the quality control are also prospected.
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Fig. 1 Relation schema of national liquor standards
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Fig. 2 Chinese liquor taster’s flavor wheel
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