2004 1 121
40 Liquor-making Science & Technology No.1 2004 Tol.121

1 2 2

1. 643033 2. 646000

=1:8.4:0.12:0.24:0.24

TS262.31 TS261.4 B 1001-9286 2004 01-0040-02

Research on the Application of Yellow Water of Luzhou—flavor Liquor

LUO Hui-bo' ZHANG Su-yi* and LU Zhong—ming?
1.Bioengineering Dept. of Sichuan Technical Institute Zigong Sichuan 643033 2.Luzhou Laojiao Co. Ltd. Luzhou Sichuan 646000 China

Abstract  Yellow water  the byproduct in the production of Luzhou—flavor liquor  contained abundant flavor—producing materials in-
cluding alcohols acids aldehydes and esters etc. and useful domestic microbes. Yellow water ending liquor Daqu powder pit mud
and maternal distiller’s grains were mixed by the proportion of 1:8.4:0.12:0.24:0.24 to produce esterified liquid which could be used in
the treatment of liquor—blending liquid by specific apparatus and used for pit pouring directly after mixing with ending liquor. Tran. by
YUE Yang
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