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Analysis of the Difference between Artificial Starter-making and Mechanical
Starter—making during Daqu Culture

LIN Pei, ZHANG Zhaomin, WU Shengwen and Li Guogen
(Sitir Liquor Co. Ltd., Zhangshu, Jiangxi 331200, China)

Abstract: The effects of artificial starter-making and mechanical starter-making on Daqu culture including their effects on starter room tempera-
ture, room humidity, and semi-finished starter temperature were investigated. Besides, the difference in the sensory and physiochemical indexes of
product starter produced respectively by these two starter-making approaches was analyzed. Compared with mechanical starter-making, artificial
starter-making was superior in the following aspects: it was more helpful for temperature regulation during Daqu culture and the extension of sta-
ble temperature time, it had better sensory indexes such as Daqu aroma intensity and cross-section flatness etc., and it was good for improving wa-
ter-holding capacity of product starter and increasing the utilization rate of starch.
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