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Application of the Techniques of Temperature Rising Detection
in Pits and Dislodged Fermentation

ZENG Fan—jun
(Xijiu Co. Ltd. of Guizhou Maotai Group, Xishui, Guizhou 564622, China)

Abstract: Through the detection of the fermentation temperature of distiller’s grains in pits, we could judge accurately whether dis-
tiller's grains fermentation was normal or not. Once abnormal temperature rise of distiller's grains occurred in the pits, we could setile
this problem by the technique of dislodged fermentation. The techniques could evidently achieved increase in yield. A workshop could
increase more than 60 tons in yield annually and gain more than 0.4 million RMB additional profits. (Tran. by YUE Yang)
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