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Analysis of the Relations between Temperature Change and Microbial Quantity
Change in the Production of Jiang—flavor Liquor in North China

DU Xingyong ,FAN Zhiyong ,ZHAO Dianchen ,WU Zhaozheng and CHEN Huali
(GubeiChun Group Co. Ltd., Wucheng, Shandong 253300, China)

Abstract: Temperature change rules in the stacking process of fermented grains in the production of Jiang-flavor liquor were investigated and the
relations between temperature change and microbial quantity change were analyzed. It was found that mass propagation of microbes produced
heat and further resulted in temperature rise of stacking fermented grains, so temperature change of fermented grains lagged behind microbial
quantity change; furthermore, temperature rise of stacking fermented grains would advance microbial growth, however, microbial quantity began
to decrease as fermented grains temperature rose to certain degrees; after pit entry of fermented grains, its temperature rose rapidly in the first few
days and then dropped slowly, and alcohol produced mainly in the prior period and esterifying synthesis of trace elements occurred mainly in late
fermenting period.
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