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Abstract
% Angel AADY were mixed to produce multiple microbe starter

0.4 % local herbal Xiaoqu starter 0.1 % Q303 rhizopus of pure species 0.01 % Angel flavoring—producing ADY and 0.02
MMS by even stirring. The total use quantity was 0.53 %. And the
75 % of the MMS was used in the production

of Xiaoqu liquor by semi-solid fermentation method and the other 25 % part was used in the production of flavoring fermented grains

starter was no need of activation and the technical procedures were no need of change.

through the procedures of bacteria culture of waste distiller’s grains from upper fermented grains  box covering and pits covering. Be-

sides  the techniques of “solid fermentation and liquid fermentation in the same containers” and “three—reduce and one—tenderness”

and “fixation of time temperature quality and quantity” were applied simultaneously. The test results indicated that compared with Xi-

aoqu liquor produced by pure herbal starter or pure rhizopus the liquor yield increased by 15 % and 10 % respectively and the ester

contents increased by 65 % and 85 % respectively in addition liquor taste improved evidently and stronger aroma achieved. Tran. by

YUE Yang
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0.4 % Q303 0.1 % ADY 0.01 %
AADY 0.02 % 0.53 % 15~18 min
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100 °C
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3.1 13 % 1%
1% pH 6~
32 250¢ 190 %~200 % 54.0 %~56.5 %
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60~80 min 120 min 10 min
1 kg 40 %~50 % v/v
65 % v/v
200 %~210 % 56.5 %~58.5 % “ »
210 %~220 % 58.5 %~60.0 % 60~90 min
220 %~230 % 60.0 %~62.0 % 4
260 %~270 % 66.5 %~68.0 %
3.6 50 % v/v
65 % v/v
4.1 1
50~45C %1 3R TS ARE(50 % ,v/v) (%)
35 % 40~35 T
T 35 % 30 C WE X 2k Az RERE AEF
3~4 cm Zthh 85 78 75 68 64
SREH 78 73 68 61 57
SHEY 73 66 63 58 52
5%
12 cm 18 cm 42 65 % v/v 2
9 cm 15 em 0.5 cm
®2 %0 & Pl R A B AR
26~28 C %E i
KA EHX MFE BER HIR
M (g/L) 0.72 0.8 0.84 1.08 0.95
25% A2 (g/L) 1.92 2.07 2.10 2.62 2.23
5~6 cm W (g/L) 0.06 0.13 0.13 0.15 0.21
10h TR (g/100 ml) 0.02 0.02 0.02 0.02 0.02
i Z¢RE (g/100 ml) 0.12 0.05 0.10 0.13  0.12
10h 1°C/h 20~24 h 43 65% v/v 3
30~36 °C 38°C _
20 %-80 % %3 Qﬁtﬂi&:i“;’ﬁﬁﬂﬂtﬁ;ﬁ
40 %~55 % -
R H *Kk Ek AIE BER FIA
43 %~6.0 % 8.0 %~12.0 % 0.20 ¥ (g/L) 0.72 0.85 0.84 1.09 0.92
%~0.30 % 5~6h R (g/L) 1.10 1.16 1.18 1.58 1.25
®(g/L) 0.05 0.14 0.13 0.16 0.21
FA X (g/100 ml) 0.02 0.02 0.02 0.02 0.02
Z2 WA (g/100 mi) 0.11 0.07 0.09 0.09 0.10
3.7
4.4 65 % v/v 4
%4 REBHMEERBLES
5E % i)
Kk EXk AE BER HXRB
B (g/L) 0.68 0.83 0.85 1.07 1.10
Bi(g/L) 0.85 1.05 1.10 1.36  0.90
) B (g/L) 0.08 0.16 0.18 0.17  0.25
24%C B (g/100 ml) 0.02 0.02 0.02 0.02 0.02
140 %~160 % Z4 R (g/100 ml) 0.096 0.060 0.072 0.074 0.085
5
' ’ 0303 15 %
3.8 10 % 0303
65% 85 %
52
40~50 min 53

2~3 cm



