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Investigation on Influencing Factors of Ethyl Acetate and Ethyl
Lactate in the Production of Xiaoqu Liquor

LUO Gao—jian and JI Da—peng
(Jing Brand Liquor Industry Co. Ltd., Daye, Hubei 435100, China)

Abstract: To improve the quality and yield of xiaoqu liquor, following analysis of influencing factors of ethyl acetate and ethyl lactate
was done. The results indicated that the main influencing factors included: 1. bacteria culture temperature, low temperature culture
should be operated with temperature for box extraction controlled less than 38 °C; 2. moisture content of saccharifying fermented grains
controlled between 53 %~61 %; 3. sugar content controlled between 2 %~4 %; 4. pit entry temperature controlled at 21~22 °C; 5.
temperature rise in fermentation, rapid temperature rise prevented in prior fermentation. (Tran. by YUE Yang)
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