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Analysis of the Formation of Quality Style of Zhijiang Daqu Liquor
on the Basis of Fermentation Microbes

LIU Qian—sheng and SHI Wei-ping
Hubei Zhijiang Liquor Industry Co. Ltd. Zhijiang Hubei 443200 China

Abstract  Certain amount of barley was used in starter-making in the production of Zhijiang Daqu liquor. Medium temperature and
high temperature starter-making and natural innoculation could maintain the large amount of medium-temperature microbes and accu-
mulate high—temperature resistant bacteria and heat-resistant mildew and some phenol compounds which were the base for the forma-
tion of the special Luzhou—flavor Daqu liquor style softness clean sweet and perfume of Zhijiang Daqu liquor. Tran. by YUE
Yang
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(A) (%) (87100 ml)  (mg/g:h)  (g/g-h) (x10%) (x10%) (x10%)
1 3.5 1.19 0.35 1276 3.5 975 190 800
L1 2 13.0 1.06 0.28 954 2.3 765 245 300
3125 1.0 0.30 678 2.0 645 295 20
4 123 0.96 0.40 587 1.5 575 225 16
5 12.0 0.88 0.38 498 0.9 700 230 120
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8x10°~1x10%/ ¢

£2 BT B R B 4 5 7 B BE AL AT ( BEAL IR ) 120~240 mg/100 g 8.0x107*~1.5x10"* pH

52y K4 G A AR ARE COBE B 6.5 2

= (%) 77 (mg/100 @) (mg/kg) (%) (x10%) (x10%)

304 44.0 6.6 175.0 964 0.46 1428 95

504 45.5 6.4 180.3 1100 0.48 1178 86

125# 43.5 6.3 147.4 1482 0.46 762 79

1268 46.0 6.8 161.9 1225 0.40 978 83

154#  42.5 6.1 194.8 1521 0.52 862 98

155# 42.0 6.5 227.7 1400 0.50 695 90

1758 43.0 6.2 221.1 1386 (.48 803 102

400~600 mg /g - h 0.8~2.0 ¢ /g
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