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Comparison of Several Physiochemical Indexes between in Pit
Mud and in Soil of Luzhou-flavor Liquor

XIANG Zu-xiang', LIU Ming', CHEN Ming-xue', TAN Li?% LI Hong?, HUANG Yu-lian* and ZHANG Wen-xue *
(1.Xijiu Co. Ltd. of Maotai Group., Xishui, Guizhou 564622; 2. Textile & Food Science Department of
Sichuan University, Chengdu, Sichuan 610065, China)

Abstract: The main physiochemical indexes including moisture content, pH value, ammoniacal nitrogen, available phosphorus, available kalium
and humus etc. in aged pit mud, in new pit mud, in plant soil, and in soil outside of the plant were detected and compared. The results showed that
there was great difference in the main physiochemical indexes between in pit mud and in soil, however, there was little difference for them be-
tween in aged pit mud and in new pit mud. The yellow mud out of the workshop should be used together with adequate quantity of soil in the
workshop for the building of pits. It was necessary to establish Enterprise Pit Mud Quality Standards due to the great difference in main physio-
chemical indexes in pit mud among different liquor-making enterprises.
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