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Abstract; Bajjiu is a traditional Chinese fermented and distilled spirit, typically produced within a complex brewing system where its flavor and style

are influenced by various factors. The formation of its flavor style is affected by many factors. Changes in brewing materials, environment or improper

operation have a great impact on the quality of Baijiu. There are many common off-flavors in the base liquor of Chinese Baijiu, among which the

earthy muddy flavor is widely existed and had the most serious impact on the aroma and taste of Baijiu. The main substance causing the earthy muddy

flavor in Baijiu is geosmin. The research progress on the source avoid methods of geosmin in Baijiu, and methods for its removal were mainly re-

viewed, aiming to provide a basis for the stability and improvement of the Baijiu quality.
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