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Application of Biological Culture Fluid in the Production
of Maotai—flavor Flavoring Liquor

JIANG Yingli, SHEN Yi, ZHUO Yuchong, YANG Liu, HE Shixing and DENG Xiaobo
(Langjiu Group Co.Ltd., Gulin, Sichuan 646523, China)

Abstract: Biological culture fluid was produced by quality super-high-temperature Daqu, yellow water, tail liquor, and fermented grains. Its appli-
cation in the production of Maotai-flavor flavoring liquor could achieve satisfactory effects by improving greatly the quality of Maotai-flavor fla-
voring liquor and increasing evidently the rate of quality products. (Tran. by YUE Yang)
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VAR 3 2.03 6. 41
L4 0.21 1. 40
IETHE 5.36 6. 27
ST 3.79 1.97
LIR LG 35. 72 79. 19
TR W 1.23 5. 46
TR 2. W 62. 53 148. 73
AR 2.1 270. 63 188. 23
2R LG 7.67 37.32
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L1 37. 77 30. 72 39. 96 36. 76
LY 42. 05 44. 03 51.75 56. 65
BT 18.58 16. 57 20.78 10. 95
ZIRZME  181.33 200. 32 227. 98 252. 45
TR ONE 15. 64 17.33 21.29 43. 91
TR 2.1 20. 14 20. 23 30. 11 30. 26
AMRLEE 359, 22 466. 87 382. 88 560. 15
ozl 112.62 200. 35 332. 19 370. 49
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