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Study on the Highest Temperature of the Fermenting
Grains of High Starch Content for Fenjiu Liquor

ZHAO Ying-lu and WANG Yue-mei
Technical Center of Shanxi Xinghuacun Fenjiu Liquor Group Co. Litd. Fenyang Shanxi 032205 China

Abstract The highest temperature of the fermenting grains in the production of Fenjiu Liquor is an important influencing factor of the
liquor quality. ~ Regressional analysis method was used in the quantitative research of the highest temperature of the fermenting grains
of high starch content for Fenjiu Liquor. The research results indicated that the floor temperature of fermentation pots was the key
factor and the temperature of the fermenting grains of pots entry was also an influencing factor. The control of floor temperature and
pot entry temperature meant the control of the highest temperature of the fermenting grains and further meant the control of the acidity
of fermented grains which could ensure the output and the quality of the liquors from the primary fermenting grains and the secondary
fermenting grains. In summer the application of fermentation by manual control of the temperature could increase liquor yield rate by
7.2 % and the quality liquor rate could achieve 15.87 %. Tran. by YUE Yang

Key words Fenjiu Liquor the highest temperature of the fermenting grains temperature of the fermenting grains of pot entry floor

temperature temperature controlled fermentation

2.2

312;=7963.06 3t%,=8677.84 3i%=12183.32 3y*=44556.25

St;=8128.07 Z15=8272.14 S1,13=9270.27 Sit,y=17442.56

Sty=19081.34  Sityy=22615.06

L 2 L _ L _

4 Sty 2=6048.03 M Sty 2=7480 ] Sty =11693.76

h Sy, =43518.59 i Sty 2ty =6724.897

|
! 8 St Sty =8409.77

1
§ St St 2935095 o St Sy =16223.49

| LSt Sy =18039.05 kb Su Sy =22558.72
v € T . 23 L L, L,

T € T « L,=1915.03 1,=1197.84 L,=489.56 L,=1,=1403.17

L.=Ly=—137.63 Ly=Ly=—80.68 L,=1219.07
) 1,=1042.19 L,=56.34 L,=1037.66

24 b,

2.1 U

Lybi+Lpbs+Lisbs=L,,

N=48 Loby+LobrtLabi=L 2

2T,=538.6 T;=11.22 2T,=599.1 T,=12.48

_ U Lyb+Lyby+Lyhs=Ls,
3T,=749.2 T=15.61 SY=14453 Y=30.11

2003-03-12
1939- 40 30 1



2003 4 118
No.4 2003 Tol.118 Liquor-making Science & Technology 51
®1 L EA T Ty 3 (T)
w"E Y T, T; T HE Y Ty T, Ts wE Y T, T, T,
1 36.4 21.5 20.7 17.2 17 28.5 8.2 11.2 9.6 33 24 4.9 7.9 15.5
2 35.2 22 20.0 14.3 18 30.5 9.8 11.1 17.2 34 31.7 5.0 11.1 22.5
3 37 20 20.4 15.5 19 29.1 6.6 11.6 16.9 35 22.4 5.6 5.6 14.5
4 38.7 21.1 20.3 19.2 20 31.2 5.2 11.7 18.4 36 25.6 6 6.1 16.6
5 37.8 18.8 19.8 13.8 21 28 2.7 11.6 14.5 37 24.5 7 6.9 14.5
6 37.2 19.5 20.5 16 22 27.2 3.5 7.9 15.9 38 25 8.7 7.5 15.1
7 37.7 21.5 19.5 16.7 23 30.2 14.4 14.7 15.6 39 24.5 8.7 8.3 12.8
8 35.7 17.2 17.1 16.8 24 31.5 14.5 16.6 14.3 40 24.8 9 7.7 12.2
9 34.5 17.3 18 19 25 27.5 4.6 10.8 23.6 41 24.3 7.7 8.2 18
10 35 16.3 16.6 14.5 26 28.5 5 5.8 23.2 42 24.8 9 8.8 13.1
11 34.8 19.5 17.3 18.1 27 25.2 3.7 5.8 19 43 29.9 12.7 16.1 10
12 35.7 21.7 18 17.8 28 22.3 2.7 5.5 15.2 44 30.9 13.5 13.8 12.6
13 36.1 18.7 17.1 14 29 24 2.3 5.5 14.9 45 31 13.8 14 11.8
14 33 11.3 12.7 14.2 30 26.2 0.5 5.3 18.7 46 28.8 13.6 14.1 11
15 29 11.5 12.1 11.3 31 26.6 6.6 6.4 18.9 47 31.3 14 * 15.5 13.6
16 30.1 8.3 11.7 8.7 32 27 5.3 7.5 17.4 48 34.4 7.8 16.8 15
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»®4 ERAFETNEBERXSHRO LS N A B (T)
WS T, T, 3 b2} =R T, T, LW K "e T, T, L %

1 18 15.8  34.5 35.1 17 9.2 12.2 28 26.3 33 9.3 17.5  27.2  27.6
2 21 21.1 37.5 39.2 18 9.7 15.7 27.8  27.6 34 10.9 15.1 25.5  28.6
3 21.3 19.5 35.6 39 19 9.5 4.3 28.3  27.1 35 13.2 8.7 28 29
4 14 12.2  30.8 30.6 20 9.3 15 27.5 27.1 36 12.6 15.4 28 30.16
5 12.6 13.5  29.7  29.7 21 12.5 13.4 31.7  29.6 37 8.2 18 24.3  26.9
6 13.4 13 32.3 30.3 22 7.8 16.6  26.2  26.2 38 9.4 10.5 24.3 26
7 13.9 13.2  32.6 30.8 23 7.5 14 24.8  25.2 39 11.1 9.7 27.5 27.3
8 15.3 10.1 31.7 31.2 24 7.7 15 26.3  25.7 40  10.5 9.8 27.5 26.8
9 14.4 11 30.7 30.6 25 7 12 23.5 24.3 41 10.1 1.5 29.3  26.9
10 9.8 1.1 30.5  26.5 26 3 11.5  23.5  20.9 42 14 13.5  30.7  30.9
1 9.1 15 26.4  26.9 27 7.9 10.5 26.5  24.7 43 18.2 11.5  31.9  34.2
12 11.9 10.3 31 28.2 28 10.7 11.7 29 27.5 4 132 14.8  31.8  30.5
13 12 11.5 29.2  28.6 29 5.2 13.7 22 23.1 45  15.4 14 29.6  32.3
14 9.6 10.4  29.5 26.2 30 7.2 11.8 25 24.4 46  13.5 10 28.7  29.6
15 9 13.8  28.6  26.5 31 6.5 10.5  24.6  23.4 47  15.5 13.9  31.2  32.4
16 9.1 15 26.4  26.9 32 6.1 16.6  25.6  24.7 48  18.2 15.5  34.9 352
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