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Research and Application of Functional Nutrient Solution for Fragrance

Producing Microbial

MU Wen—bin,TANG Y ou—hong
(Anhui Gujing Distillery Company Limited Anhui 236800,China)

Abstract: The process of fragrance emission from the cellar mud is investigated. The characters of growth and metabolism of fragrance produc

ing microbial in the cellar mud are revealed. Functional nutrient solution for fragrance producing microbial specialized for cellar mud culture is

developed. The problem of quality stabilization during cellar mud culture is solved, and the cellar mud culture on a large scale is achieved. The

result of the product function is remarkable. The economic and social benefits are obvious.
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The Development in Chinese Liquor Analysis

WANG Di—qiang, YAN La—mei
(Labof Inspection & Testing of Guizhou Moutai (liquor), China Kweichou Moutai Distillery Co. LTD, Renhuai 564501, Guizhou, China)

Abstract: There were many achievements being achieved in the past over 40 years in liquor analysts, and according to the characteristics of the

fruits in different period, the developmental history in this field could be classified as primary stage, stable stage, mature stage and new stage.

With the progress of different analysis methods such as general analysis technology, chromatography technology, spectrum technology and other

technology, the analysis system in Chinese liquorwas established successfully in the past decades. Now new trends were appeared in this field, e.

g HACCP being the most important content of liquor analysis, liquor flavor components being a new target of this field, new instruments,

technologies and methads being introduced into this field unceasingly, and the relationship of drinking and health becoming another important

serving object. In the same time, with the development of liquor-making, new questions must be dissolved in liquor analysis such as its serving

object, its developing way, and its new historic task. Above all were illustrated in the article with authors”“point.

Key words: Chinese Liquor, Analysis, Development
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