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Research on Luzhou—flavor Daqu Starter & Its Application

HU Cheng , WU Jie-feng , SHEN Cai—hong ,WANG Zhong-yan and HU Yong—song
(Research Institute of Foodstuff and Fermentation of Luzhou Laojiao Co. Lid.;  College of Life Science of Sichuan University,

Chengdu,Sichuan 610064, China)

Abstract: The quality of Daqu starter has direct effects on Daqu liquor quality and liquor yield. Daqu, as saccharifying agent and fer-
mentive agent in the production of Daqu liquors, containes multiple microbes and various enzymes.Traditionally, starter was produced by
natural innoculation, and different biological groups presented in different fermentation stages. In the whole fermentation, the microbial
quantity in starter surface was evidently higher than that in starter core. Accordingly, the activity of saccharifying enzyme and liquidi-
fied enzyme in starter surface was always higher than that in starter core. Besides, the working rules of microbes was in parellel with
the change rules of enzymes. The development process of the production techniques of Daqu starter is as follows: 1. traditional fermen-
tation techniques——ground stacking fermentation, the process of starter—making layer was also the process of natural innoculation, the
temperature and humidity in fermentation was controlled by techniques such as stacking heating and opening windows and doors etc. to
meet the relative requirements; 2. the intensified fermentation techniques for Daqu starter, 0.5 %~1.0 % quality mother starter was added
in raw materials stirring in starter—making, then through routine starter-making process, and the product Daqu would turn into intensi-
fied Daqu; 3. Daqu shelf computer—controlled fermentation system and the relative starter-making techniques, which used automatic con-
trolled system. In fact, Daqu quality was eventually determined by the proper operation of every production procedures. Traditional
Luzhou—flavor liquors was produced by the application of medium temperature Daqu. Nowadays, some distilleries used mixed high—tem-
perature starter and medium—temperature starter and mixed esterified starter and medium-—temperature starter in the prodution just to
win more consumers in market competition. Tran. by YUE Yang
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2t DDGS
0.1 %0~0.2 %o 0.3 %0~0.6 %o 6~8 h
2.0~2.5 /ml =20% 32C pH 4.0~4.5 <35%C
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14 %~17 o(v/v) 0.8 %~1.3 % 0.18 9%~0.36 %



