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Research on Three Flavor Type Liquors in China (I )
Introduction to Luzhou-flavor Liquor

XIONG Zi-shu
(Ciyunsi Building 1 Unit 2-9-1, Chaoyang District, Beijing 100027, China)

Abstract: Maotai—flavor, Fen—flavor and Luzhou—flavor are the three main liquor flavor types in China. Before the
foundation of PRC, in order to strengthen and improve famous liquor quality rapidly, the government organized na-
tionwide technical force to engage in pilot experiment for Maotai Liquor, Fen Liquor and Luzhou Laojiao Liquor.
Through the research on and the systematical summary of the three liquor types, the successful manufacturing ex-
perience were spread nationally and most liquor quality improved greatly since then. Luzhou Laojiao Daqu Liquor,
as the typical representative of Luzhou—flavor liquors, its normative technical operation rules were formulated
through comprehensive summary of traditional techniques and analysis of relative technician influencing factors. The
experiment and research not only decided the optimal technical conditions but also proved aged pits were the es-
sential assurance for quality Luzhou—flavor liquor production. Besides, the separated microbes in pit mud also pro-
vided strong evidence for manmade pit mud,which further improved liquor yield and quality product percentage
greatly and advanced development of Luzhou—flavor liquor. (Tran. by YUE Yang)
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1 1 t H 25103 500 7.0 17.1 17.1 23 467 700
2 2 % B 23 083 400 -1.6 15.7 32.7 23 456 300
3 3 i 10 530 000 2.1 72 39.9 10 760 000
4 4 2 i 8 523 000 23 5.8 46.0 8 720 000
5 5 = 7 573 000 7.8 5.1 51.1 7 025 000
6 7 B3 6 642 000 43 45 55.7 6 370 000
7 6 H & 6 532 200 -6.5 4.4 60.1 6 986 400
8 8 3 5 801 400 2.1 3.9 64.0 5 680 400
9 9 it ¥ 3 067 100 10.1 2.1 66.1 2 786 000
10 10 b 2 730 000 5.0 1.9 67.9 2 600 000
11 12 [ 2520 000 33 1.7 69.4 2 440 000
12 11 o2 2512 400 0.5 1.7 71.1 2 498 700
13 13 mEX 2 344 300 9.7 1.6 72.7 2136 900
14 14 B 1 980 200 8.7 1.3 74.0 1 821 100
15 16 A 1 821 500 1.3 1.2 75.2 1 798 100
16 15 ¥ H 1 810 000 -0.1 1.2 76.4 1 811 700
17 20 =y e 1 664 500 11.7 1.1 77.6 1 490 000
18 17 HEAHE 1615100 -8.1 1.1 78.7 1 756 500
19 19 =i 1 565 000 -0.3 1.1 79.8 1 569 600
20 23 %= 1 523 900 21.7 1.0 80.8 1252 400
21 24 LN A2 1 507 400 25.6 1.0 81.8 1 200 000
22 18 BATR 1 500 000 -6.3 1.0 82.8 1 600 000
23 22 KR 1 367 200 8.6 0.9 83.6 1 259 200
24 21 FATHR2E 1272 500 -9.0 0.9 84.5 1 398 600
25 26 FEER 1270 000 15.5 0.9 85.3 1 100 000
58t 147 164 100 2.0 100.0 100.0 144 218 700
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