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Review on Chinese liquor (Baijiu) industry and flavor researches
in Jiangsu province
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ABSTRACT: In the process of liquor development, regional differences have brought about the diversity of flavor
and formed different styles and flavor types. Jiangsu liquor occupies an important position in Chinese liquor. With the
development of modern flavor chemical analysis technology, its flavor code has been gradually unraveled. Ester
compounds and acid compounds in Jiangsu liquor are important compounds to form its unique flavor, however, there
are few researches on the determination of activity factors and odor components of Jiangsu liquor. It is important to
cultivate market consumption preference, find out modern brewing technology and establish flavor quality evaluation
standard for the future development of Jiangsu liquor. This paper introduced the methods of extraction and separation
of compounds in liquor flavor, qualitative and quantitative methods, and identification methods of important flavor
compounds. At the same time, this paper reviewed the flavor research of Jiangsu liquor.
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