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Abstract ; Traditionally, distiller's grains mixed with input grains for steaming and accumulated fermentation in Maotai-flavor liquor production.
In this study, two fermentation patterns were studied and compared: No.1 pattern: distiller's grains and input grains steamed, cooked, and accumu-
lated separately and then mixed together for in-pit fermentation; No.2 pattern: distiller's grains and input grains cooked and steamed separately,
then distiller's grains accumulated and input grains not accumulated, and then they mixed together for in-pit fermentation. The research results
suggested that No.1 pattern was better. Compared with liquor produced by traditional techniques, liquor produced by No.l pattern had weaker
acid taste, weaker astringent taste, cleaner liquor body, and higher liquor yield at the first production turn. In the second production turn, liquor
yield and liquor quality got improved but the effects were not as evident as that in the first production turn. After the third production turn, liquor
yield and liquor quality were almost the same as that produced by traditional methods.
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