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Technique of Twice Bottom Fermentation with Mud in Grains in
the Production of Jiugui Liquor

YIZu- jun
(Jiugui Liquor Co. Lid,, Jshou, Hu nan 416000, Chima)

Abstract: About 1. 8 m’ precedent normal fermented grains in the bottom of pit was mixed with 20 kg Daqu powder and 6~ 8 kg tail liquor and put
down in pits for fermentation without distillation, and the moisture content contwolled 64 % ~ 65 % , the acidity for pit entry 2. 8~ 3.5, and the
temperature for pit entry in Spring and Winter at 16~ 18 C or be equal to or less than the ground temperature in Summer and Autumn, amylum
content 9 % ~ 10 % which could be adjusted by addition of 10 kg saccharifying materials, The bottom grains, covered by quality pit mud 5 cm in
thickness and then by distiller's grains, had femented for 48 days and then was to be distilled. Eventually, the results suggested that twice bottom
mud fermentation could improve the aroma of the liquor with the content of ethly caproate achieve 398~ 422. 5 mg/ 100 ml. (Tran. by YUE Yang)
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