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Determination Conditions of Liquefying Power of Traditional
Daqu and Its Orthogonal Optimization

ZHANG Zhigang and XIANG Shuangquan
(Jiuhui Liquor Distillery Co.Ltd., Huixian, Gansu 742308, China)

Abstract: Traditional high-temperature Daqu was the research object. The characteristic indexes of liquefying power of Daqu under different con-
ditions were investigated and the best determination conditions of liquefying power of Daqu were screened out through orthogonal test. Besides,
the experimental conditions were revised in consideration of the production techniques of Luzhou-flavor liquor. As a result, the measured liquefy-
ing power could reflect the efficacy of solid fermentation involved by Daqu in practical production to the utmost extent. In combination with sen-
sory judgment of Daqu, we could finally judge Daqu liquefying power accurately. (Tran. by YUE Yang)
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