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Production of New Type Maotai—-flavor Liquor

SHI Wei-ping
Hubei Zhijiang Liquor Industry Co. Ltd. Zhijiang Hubei 443200 China

Abstract New type Maotai-flavor liquor is produced as follows baiqu yeast starter bacteria starter and high-tempera-
ture daqu as saccharifying ferment the techniques of steaming mix and high temperature stacking applied steaming chaff
used as loosening agent with sorghum and wheat as main raw materials  the preparation of fermenting starter by pure mi-
crobial species expanding culture  the preparation of yeast starter by ventilated culture on bran husk after inoculation of
wort or saccharified rice by cultured in Carlsberg's culture vessel the preparation of bacteria starter by ventilated culture of
bran husk grains moisture twice even stacking of cooked grains and auxiliary grains and starter all materials charged in-
to pits as stack top temperature reached at 46 °C  pit entry conditions including 50 % water content 12 %~18 % amylum
content 1.4~2.3 acidity and 20 d fermentation time. Tran. by YUE Yang
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