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Practice of Production Techniques of Convex—center Starter

MA Jia—jun

Shandong Weishan Distillery Weishan Shandong 277600 China
Abstract Convex—center starter is used as saccharifying and fermenting agent in the production of Luzhou—flavor liquors and it belongs
to medium temperature Daqu and is produced with pure wheat as essentials through the procedures of smash  starter stepping and fer-
mentation in starter bank. The production process is as follows  the primary fermentation time is 3~4 d with product temperature at
40~42 C  mildew airing time is 24~36 h with product temperature at 28~35 °C  damp firing time is 6~7 d with the temperature in the
center of starter at 45~55 °C the temperature in the center of starter in dry firing period is at 55~63 C  late firing time is 6~8 d
with the doors and windows closed and dampness exclusion operated according to the relative temperature in starter bank with each op-
eration for 20~30 min  as the product temperature reaches the room temperature  dampness exclusion operated every 1~2 d and the
temperature and the humidity in the starter bank dropped at the same time. The physiochemical indexes acidity saccharifying power
fermentation power  and even sensory indexes of product convex—center starter are superior to that of flatplate starter. Tran. by YUE
Yang
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