32 2005 2 ( 128 ) -LIQUOR-MAKING SCIENCE & TECHNOLOGY 2005 No.2(Tol.128)

( , 721406)

: I@ ’
) o @ 7~9 o @ “
’ v o @ ) 10"‘15 mino @

:TQ925.7;TS261.4 A :1001-9286(2005)02-0032-03

Investigation on Production Techniques of Wheat Starter in Half-dry Region

DENG Qi-bao and ZHANG Li—xin
(Shanxi Xifeng Liquor Co. Ltd., Fengxiang,Shanxi 721406, China)

Abstract: The production techniques of wheat starter in half-dry region were studied and the research results were
summed up as follows: (Dadequate addition of wheat starter in Xifeng daqu could increase acid protease content
and ethyl caproate content; @the optimal time for wheat starter stepping preparation is from July to September;
Dthe rule of “short moisture time under the conditions of litlle water use level and high temperature, or long
moisture time under the conditions of much water use level and low temperature” followed during wheat moisture;
(Dtemperature maintenance and humidity discharge highly valued, and windows adequately opened for 10~15 min
each day; (®addition of quality maternal starter (Sichuan starter) to increase predominant microbes in starter.
(Tran. by YUE Yang)
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