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Research progress of liquor flavor characteristics
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ABSTRACT: Liquor is one of the leading 6 distilled spirits, which has rich flavor and long history. Different
abundant flavor compounds have been found in liquor. Recently many researchers use flavor chemistry research
method to understand characteristics flavors in different type liquors. This paper reviewed the progress of research
methods on flavor substances in domestic liquor, and summarized the sample pretreatment techniques such as
extraction, headspace and solid phase microextraction, as well as the application of commonly used gas
chromatography mass spectrometer, gas phase flame ionization detector, and full two-dimensional gas phase in the
study of liquor flavor, and reviewed the relationship between liquor flavor detection and sensory evaluation and the
research results of different flavor liquor chemistry.
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