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Study on the Improvement of Pit Mud Quality
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Abstract: Based on the microbial culture theories & techniques for Luzhou-flavor Daqu pits, the nutritive materials, the moisture and the mi-

croflora etc. influencing the growth and the metabolism of functional flora for liquor fermentation had been replenished and regulated to improve

pit mud activity and the quantity and the quality of functional bacteria in pit mud ( the total quantity of bacteria increased by 0.5 ~1.5x10'"%/gram

(dry soil),and the number of bacilli increased by 0.4~0.9x10%gram (dry soil)). Meanwhile, the quality rate of Luzhou-flavor Daqu increased sig-

nificantly (excellent-class rate increased by 8.35 % and first-class rate increased by 7.13 %).
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