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Technical Characteristicts of Xijiu Medium Temperature Shelf Fermented Starter

LU Xiang-cai and YANG Gang-ren
(Xijiu Co.Ltd. of Guizhou Maotai Distillery Group, Xishui, Guizhou 564622, China)

Abstract: Xijiu shelf fermented starter has formed its unique technical characteristics through years of innovation and experience summary such
as solid fermentation, starter-making by no use of straw, semolina, heavy moisture content, high temperature on the top, long fermentation period,
and stacking storage etc. The produced shelf fermented starter has the properties of both high temperature Daqu and medium temperature Daqu in-
cluding much microbe on surface, thin skin, bubbles in caky starter, high proportioning of red and yellow core starter, rich enzyme species, pure
and mellow starter aroma, and harmonious saccharifying and fermenting and aroma-producing functions. (Tran. by YUE Yang)
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F1 ETEHIBUIRRRMEMREX
M0 ek () Koy (o) PREE BRI (mg/g < h) Witk )i (g/g = h) PEMLT) (ng/g) ANEHL (1/g) BEREEL(A>/g) B REL(1/g)
LEMh 58.62  12.2  1.67 342 0.32 16. 24 8.4X10° 4.7X100  0.22X10°
FEM 5876 13.5  1.22 473 0.87 27.67 2.3x10" 5.9X10° 7.8X10°
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