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Study on the Change of Physiochemical Indexes of Artificial Pit
Mud in the Production of Lu-type Liquor
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Abstract: The change of physiochemical indexes of artificial pit mud in the first five production turn of Lu-type liquor was investigated. The re-
sults showed that moisture content of artificial pit mud increased firstly and then reduced, organic substances kept decreasing gradually, however,
pH value and the content of humus, total N, total P, total K, hydrolytic N, available P, and available K in artificial pit mud enhanced with the in-
crease of production turn.
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