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Effects of Increasing the Temperature of High—temperature Daqu on the
Fermentation of Multiple—grains Nong—flavor Liquor in Pits

LIU Chao', CHEN Yunzon', ZHOU Ruiping'*,JIANG Dongcai', TANG Daiyun’ and ZHU Heqin
(1. Technical Center of Xufu Liquor Industry Co.Ltd., Yibin, Sichuan 644000; 2. Yibin Engineering Techniques
Research Center of Liquor-making Microbes, Yibin, Sichuan 644000, China)

Abstract: In this study, the temperature of high-temperature Daqu in hot seasons was increased and then used in the fermentation of multi-
ple-grains Nong-flavor liquor, and the change rules of moisture content of fermented grains and distiller ’s grains, acidity, alcohol content, residual
sugar, and residual starch etc. of Nong-flavor liquor were analyzed. It was found that such increase of Daqu temperature would aggravate the fer-
menting features (slow prior fermentation stage, rapid middle fermentation stage, and slow late fermentation stage) of Nong-flavor liquor. The
chief fermentation period prolonged to 15 d (7 d later than before), alcohol content in low-layer fermented grains reached up to the maximum 6.86
%vol on the 30 th day and starch was rapidly decomposed, meanwhile, the accumulated reducing sugar in prior stage was consumed rapidly and
reducing sugar content began to drop slowly on the 30th day and dropped to 0.35 % at the end of the fermentation, and acidity began to increase
on the 15th day and reached up to 4.76 in low-layer fermented grains on the 70 th day. The research results could explain the roles of increasing
Daqu temperature in fermentation process, provide important theoretical base for the study of fermenting mechanism of Nong-flavor liquor, guide
the production of multiple-grains Nong-flavor liquor in Summer, and provide useful reference for the development of multiple-grains Nong
-Jiang-flavor liquor.
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