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Review of Baijiu origin traceability technology
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ABSTRACT: The research of Chinese Baijiu traceability started late, and its traceability technology system has not
been established. Modern research shows that Baijiu has some regional characteristic factors, and qualitative and
quantitative analysis of these factors combined with statistical methods may achieve the purpose of geographical
origin traceability discrimination of Baijiu. Since the study of Baijiu origin tracing technology is of great significance
for Baijiu counterfeiting detection and protection of high-quality Baijiu producing areas. Based on Baijiu chemistry,
this paper classified and discussed the regional characteristic substances (inorganic elements, stable isotopes, volatile
substances, efc.) and the corresponding detection techniques. At the same time, the paper discussed the source of
regional characteristic substances of Baijiu, analyzed the key problems of Baijiu origin traceability research, in order
to provide a certain basis for the establishment of Baijiu origin traceability technology system.
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Fig.1 Baijiu aroma and its characteristic flavor compounds
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Table 1 Sauce aroma Baijiu in Guizhou, Sichuan, Hebei, Heilongjiang Province
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