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Investigation on the Effects of Grains Moisturing on the
Distillation Efficiency of Luzhou—flavor Liquor

FANG Jun',ZHAO Jin-song® and ZHANG Su-yi'*
(1.Sichuan University of Science & Engineering, Zigong, Sichuan 643000; 2. Luzhou Laojiao Co.Ltd., Luzhou, Sichuan 646000, China)

Abstract: The effects of different moisturing water temperature and different water addition levels on grains gelatinization during the production
process of Luzhou-flavor liquor were studied. The relations between different use level of moisturing water and liquor yield & quality were inves-
tigated. The results showed that best gelatinization effects could be achieved when the temperature of moisturing water was at 60 ~80 ‘C. After
mixing, the moisture content of fermented grains was between 50 %~51 %, which was helpful for the enhance of liquor yield and for the extrac-
tion of flavoring components from maternal fermented grains. (Tran. by YUE Yang)

Key words: Luzhou-flavor liquor; grains moisturing; moisturing water; gelatinization; liquor yield; liquor quality

. , 4.4~46, 10 mL, .
9 ) CA\CB7
5 , s 2 min
) ) - 100 mL,
y 5SmL 10 s o
° s 10 g, o
’ =G=C 5100 %
Cy—C,
1 :CA_A H
1.1 CR —B H
, ,GC6890N . Co— o
1.2 2
10 100
, g,5 A 1
.5 B . 250 mL , ,
70mL, A 0.1 mol/L pH 4.4~46, ’ ’ ’ ’
10 mL C :B ) ’
0m . ’ 33 o ’H 20 °C .40 °C .60 °C .80 °C .90 C
’ . P 100 °C , 45 ke,
:2009-07-16
(1982-), , R s B
1971-), , N s s s 30 °



41

1,
Z
#
X
=
35 —,
20 40 60 B0 100
WA (C)
B 1 AR AR A A 6
1 ’ ’
, . 60 C
, , 60 C
: , 80°C ,
. 60~80 C
2.2
0.15kg.30 kg.45kg 60 kg ,
80 C,
b 20

47 1 —— HEHIEK 7158 %
—— ] EEHRS K 4160 %
45 bk HEFERGE K261 %
Lﬂ-rﬂ'ﬁ'—*ﬁﬁﬁmﬁ}sz%

Witk # (%)

41

39

37

i L Il

35
0 15 30 15 60
iR (k)
B2 Ak E R ALY a
2 b b

23

2,
36
F 1 HERKEXER BN

HY BRI 7> AR K Fit (kg, 20 °C, 60%vol)

) ke)  —B B BB WA
0 7.72 43.20 13.02 14.56 78.50
15 7.45 43.84 15.49 12.64 79.42
58 30 7.48 45.06 14.80 12.92 80.26
45 7.71 45.68 14.57 13.99 81.95
60 7.62 38.08 13.40 15.40 74.45
0 7.70 46.69 12.35 13.42 79.96
15 T7.77 47.35 13.78 12.37 81.27
60 30 7.56 47.40 11.07 13.72 79.75
45 7.90 41.98 11.43 14.45 75.76
60 7.76 40.71 10.42 14.04 72.93
0 7.85 44.71 12.77 12.96 78.29
15 7.81 42.19 12.57 13.00 75.57
62 30 7.90 42.09 10.98 13.82 74.79
45 7.72 40.80 12.05 15.18 74.75
60 7.72 38.33 9.60 13.92 69.57
1 , 58 %
45kg o
60% 15 kg,
o 62% ;
2 ,0.0.0.0.6 0.
15 kg.30 kg .45 kg 60 kg, 2 ,
( ) >60 % .
] ( ) 60 % . 15kg
; ( )
58 % . 45 kg o
3 N N

, 50 %~51 % ,

’ o



42 2009 10 ¢ 184 )-LIQUOR-MAKING SCIENCE & TECHNOLOGY 2009 No.10(Tol.184)
F 2 ARKEMNFERRE MR
HH TR 7K 45 K HTHE N 58 %.
(%) ® @ ® @ ® 45 kg
62 A mFABOE. WAE S TR BRI R WA H R ’ ’ ’
60 R IR il BRI TR BRI W ’ °
58 GRS T R M T W 60% 15kg
%3 FEIIRATEED LR ' ' '
HADREROK 73 TEAROK H = gy (g/L) ’ *
% (kg) BIE BlE COR4E FMLB ° ’
0 0.43 2.47  1.31 1. 49 R , .
15 0.46 2.67  1.36 1.48
58 30 0.46 2.76  1.44 1.28 3
45 0.46 2.84  1.56 1.21 .
60 0.43 2.51  1.33 1.32 ’ 60~80 C
0 0.44 2.98 1.16 1. 27 , o
15 0.46 3.23  1.22 1.28 , 50 %
60 30 0.45 2.89  1.04 1.21
45 0.45 2.54  0.96 1. 61 ~31% ’ ’
60 0.40 2.52  0.89 2.12 o
0 0.46 2.79 1.15 0. 96
15 0.44 2.75  1.05 1. 03
62 30 0.43 2.70  0.99 1.27 [1] GB/T 10345—2007, [S].
45 0.39 2.37  0.98 1.51 (2] . M]. : ,2006.
60 0.36 2.30  0.94 1. 68 3] ) ¢ OB ,2005,(1):
111-114.
3 ; 62% [4] , . ..
, . . , 2002, (1):80-81.

’

39
F6 AERELIERTLER (g/L) , , .
WE! JRPIRE 1 SIS EE 1 JRUTRE 2 S IEE 2 34
W (%vol)  38.0 37.6 38.0 37.9 ' ’ N :
KR 0. 67 0.71 0.79 0. 88 N o
A 2. 68 2. 59 2.82 2. 69 3.5 ,
QOB 1568 1. 498 1. 659 1. 507 « (A")+ (B)— AT
JLRZEE  0.834 0. 824 0. 908 0. 895 .
X 2. Wk 0. 054 0. 049 0. 062 0. 057 [B]>Ksp >
S R 0. 051 0. 051 0. 054 0. 053 (Ksp)
I'fRZ®E  0.216 0.211 0.221 0. 202 . , . >
iE T 0. 053 0. 053 0. 056 0. 059 0.062
ST 0. 066 0. 065 0. 060 0. 063 ’ ’
VY % 0. 032 0. 032 0. 042 0. 040 ’ . ) )
fh ] B 0. 012 0.013 0. 018 0.018 o
73] 0. 054 0. 054 0. 064 0. 065
LRI 1. 164 1. 154 1. 208 1. 201
N 0. 085 0. 086 0. 065 0. 065 (1] , . [N].
,2007-09-10 .
) , N [2] o 1.
5 ,2007,(8): 117-118.
32 . [3] J.A.Dean Ed. Lange's Handbook of Chemistry[M].13th edition,
1985.
3.3 C o >0053 - Q=Ksp u

.1996,(3): 70-71.



