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Technical Measures to Improve Quality Product
Rate of Luzhou—flavor Liquor

LIU Zi-hong LI Xue-si and LI Pei-jie
Scientific Research Center of Songhe Liquor Industry Co. Ltd. Luyi He'nan 477262 China

Abstract: In order to improve quality product rate of Luzhou—flavor liquor the following technical measures should
be practiced Firstly we should use quality Daqu and increase starter—making temperature. Except inoculation with
selected multiple microbes to intensify starter making we should also strengthen Daqu culture and Daqu
management Secondly pit mud quality should be improved. Pit is the essential for Luzhou—flavor liquor production
and pit mud quality directly determines liquor quality. Accordingly careful maintenance of pits was of importance
to ensure pits in favorable conditions Thirdly technical operations are the key to guarantee liquor quality.
Therefore all pits entry conditions and operation rules such as distilling rules etc.should be strictly followed. Tran.
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F1 REONBEHERTE. RRRBEILL

A A AR PN FEAR FE O RER
# EBECC) EHRG WBE Koo ke ZE®
1 14~15 18~19 1.45 56.7 360 28

2 14~15 18~19 1.4 57.3 365 27.5
3 14~15 18~19 1.39  57.6 351 29

4 15~16 16~17 1.57  56.2 347 27
5 16~17 16~17 1.89 56 340 30
9 17~20 16~17 1.727 55 340 25
10 16~17 16~18 1.65 56 350 29
11 15~16 18~19 1.5 57 360 28.5
12 14~15 18~19 1.46  56.5 363 29
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#2 AREBFEEENAS TR (/L)
445 st | (min) 4
0 5 0 15 20 25 30

O 7B 12.82 9.06 6.83 4.046 2657 1304 0.163
LR 2.1 276 371 503 6.655 13.954 2635 33.495
7. 6.55 471 292 133 0232 0.0698 0.0349
TRLE 254 154 122 066 0188 009  0.036
R 2.1 0254 0.117 007 0171 0.122 007 0.119
z B 233 0.84 033 0.173 0233 0.1955 0.177 2
Z W B 0.285 0.109 0.045 0.0499 0.037 0.061  0.029

RTE®E 0.247 0.183 0.113 0.072 0.05 0273 = 0.02
7 % ® 0271 0.299 0214 0.158 0.113  0.039  0.025
Ec & 0.077 0.13 0.111 0.07 0.136 025 0.325
IE R E 0.157 0.158 0.136 0.107 0.07 02187 0.011
IET B 0.353 0.318 0.228 0.168 0.113 — —

Zz B 0.198 0.14 0.133 0.16 0.506 1.749 2.924
T B 0.1 0.11 0.108 0.199 0581 2.049 3.719
I 3 0.17 013 0.14 0.146 0.166 0.135 0.1128
WE®, viv) 73 75 12 62 43 27 2
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