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Specific Styles of Shuang’gou Daqu Liquor and Its Relative
Production Techniques

TANG Xian—hong
Jiangsu Shuang’gou Liquor Industry Co. Ltd. Sihong Jiangsu 223800 China

Abstract: Shuang’gou Daqu Liquor as the representative of Luzhou—flavor liquor pure Luzhou—flavor its produc-
tion techniques are as follows: (Dthe proportioning of raw materials for Daqu starter—making ~wheat:barley:pea=7:2:
1. selection of strains with strong ester—producing capability for pure species culture and then added into Daqu-—
making raw materials to strengthen Daqu  @temperature of fermented grains for pit entry at 16~18 °C Bapplica-
tion of double—bottom grates steamer for liquor distilling ~ which could increase total ester content by 10 % and
liquor yield by 5% @liquor blending with the liquor by two—turn fermentation or special flavoring liquor. Tran.
by YUE Yang
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