
2025年度威士忌国际研究中心开放课题申报指南
Application Guidelines for the International Whisky Research Center’s 2025 Annual Open Topics
1、中国特色草本威士忌酵母选育与产品风味特征分析的研究
Research on the Selection and Cultivation of Chinese Herbal-Whisky Yeasts and Analysis of Product Flavor Characteristics
酵母作为威士忌酿造的核心，目前主要依靠进口，通过对不同产区不同类型的威士忌做风味特征分析，找到差异化定位，开展中国特色的威士忌酵母的资源挖掘及选育，形成特定发酵和蒸馏工艺，生产具有中国特色的威士忌，并对其产品特性进行分析及定位。
This research will focus on yeasts used in the production of whisky, which, in China, are mostly imported. We will conduct comprehensive flavor profiling of whiskies across different regions and styles to identify distinctive characteristics. Building on this analysis, we aim to discover and cultivate unique Chinese yeast strains. The project will develop specialized fermentation and distillation techniques to produce whisky with distinctly Chinese characteristics. Our research will also include detailed analysis and market positioning of these novel products.

2、不同类型橡木桶对威士忌风味的影响与桶储工艺的建立
The Influence of Different Oak Casks on Whisky Flavor and the Development of Maturation Techniques

橡木桶是威士忌的“灵魂”，对威士忌最终风格特点的形成具有至关重要的作用。针对中国特色威士忌桶储影响不明晰等问题，研究不同类型橡木桶（3-4种，包含草本桶）对威士忌原酒风味的影响，解析桶储期间重要香味物质的变化规律，明确不同类型橡木桶对最终感官特性的塑造，构建基于桶储香气变化规律及感官影响的不同类型橡木桶桶储工艺。
This research will investigate the impact of oak casks, widely considered the "soul" of whisky, on its final character. We will study how different types of oak casks (3-4 varieties, including herbal-treated casks) influence the raw make spirit’s flavor profile. The project will analyze patterns in the evolution of key aromatic compounds during maturation and determine how different cask types shape the whisky's final sensory characteristics. Based on these findings, we will develop specific maturation protocols for different cask types, informed by the patterns of aromatic development and sensory impact.

3、快速洞察威士忌——研究快速有效的感官评估和化学分析方法
Rapid Whisky Analysis: Developing Fast and Effective Sensory Evaluation and Chemical Analysis Methods

威士忌因其独特且多样的风味而广受青睐。威士忌中不同结构的化合物相互交织，塑造出复杂而微妙的香气特征。通过探索人工智能在威士忌香气评估中的应用，借助GC/LC-MS等化学分析方法和自动化合物检测分析，深入解析（非）挥发性分子与威士忌类型之间潜在的变化规律以及内在联系，力求构建一种快速且高效的威士忌分类方法，以实现快速精确地分析威士忌的成分或特征，为威士忌的品鉴与研究开拓全新的维度。
This research will explore innovative approaches to analyzing whisky's diverse and distinctive flavors. We will study how different chemical compounds interact to create complex and subtle aromatic profiles. The project will integrate artificial intelligence applications for aroma evaluation with chemical analysis methods, including GC/LC-MS and automated compound detection. We will investigate the patterns and relationships between (non-)volatile molecules and whisky types. Our goal is to develop a rapid and efficient whisky classification system that enables quick and precise analysis of whisky components and characteristics, creating new dimensions for whisky appreciation and research.
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