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Research progress on the application of ceramics in
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Abstract: With the continuous development of ceramic material technology, exploring and expanding the application of ceramics in brewing
food has become a new research topic. The article introduces the preparation and types of ceramics and elaborates on the research progress
of ceramics in the application of alcoholic beverages, seasonings, and pickled products. It focuses on analyzing the possible mechanisms of
the influence of ceramics on the quality of these typical brewed foods and summarizes the current challenges faced by ceramics in the
application of brewed foods.
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Figure 1 Possible mechanism of the effect of ceramics on

the quality of alcoholic food
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Figure 2 Possible mechanism of the effect of ceramics on

the quality of brewing condiment
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Figure 3 Possible mechanism of the effect of ceramics on the quality of brewed pickled food
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