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Introduction to Traditional Production Operations of
Luzhou-flavor Daqu Liquor [

LI Da-he, LI Guo-hong and LI Guo-lin
(Sichuan Food Fermentation Industry Research & Design Institute, Wenjiang, Chengdu 611130, China)

Abstract:“ Grains steaming”,” mixed grains steaming” and“ mixed grains mixed steaming” are three important proportioning techniques.
“ Grains steaming” is mainly used in the production of Fen—flavor liquors. As for Luzhou—flavor daqu liquor, the technique of* mixed
grains mixed steaming, continued distiller’s grains fermentation method” is applied. The raw materials for the production of Luzhou—fla-
vor daqu liquor mainly including sorghum, wheat, rice, glutinous rice, barley, corn and pea etc. must undergo grinding, which is favor-
able to sopping dilation and pasting of amylum granules and further create good conditions for saccharifying fermentation. Starter—mak-
ing materials are mainly wheat and partial addition of barley and pea. The compounding ratio of liquor-making materials has been di-
vided into two types: pure sorghum (glutinous sorghum better), usually named as“ single grain liquor”; adequate compounding of multi-
ple grains, named” mixed grains liquor” before and“ multiple—grains liquor” nowadays. Due to the evident difference in raw materials
and materials proportioning, liquor quality and liquor style of“ single grain liquor” and® multiple—grains liquor” varied. — Tran. by
YUE Yang
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