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Investigation on Function Relation between Temperature and Ligquor- making
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Abstract: During liquor-making, temperature has great effects on the quality and the yield of microbial fermentation. The roles of temperature in
Daqu preparation and in practical production were studied and the function relation between and liquor-making was obtained by the use of math-
ematic instrument. The application of such function relation could strengthen the control in liquor production and further achieve the objective of
quality & high-yield liquor production.
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