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Optimization of Complex Fermentation of Distiller s Grains( )

Effects of Different Fermentation Pattern on Liquor Production

YANG Yan', ZHANG Suyi'?, YI Bin?, QIU Dengrong®, DENG Xiaoli*, CHEN jie',NIE Ting' and ZHANG Bing'
(1.Luzhou Keyuan Biological Technology Co.Ltd., Luzhou, Sichuan 646000; 2.Luzhou Laojiao Co. Ltd., Luzhou, Sichuan 646000, China)

Abstract: Distiller’s grains were used to produce liquor by use of four different fermentation patterns. Through the comparison of microbial quan-
tity in distiller’s grains, physiochemical indexes of fermented grains, and the quality of base liquor, it was found that fermentation pattern Four,
namely, complex fermentation was the best choice.
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