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Study on the Change Rules of Seven Factors for Pits Entry and
Their Correlations (II) ; Pit Entry Temperature

LAI Deng-yi and LIANG Cheng
(Sichuan Shuijingfang Co.Ltd., Chengdu, Sichuan 610036, China)

Abstract: The correlations between pit entry temperature and fermentation temperature in pits, namely, the correlations between the rising rate

and rising range of pit entry temperature and the maximum fermentation temperature and microbial evolution in pits in condition of normal ingre-

dients, were elaborated through experiments based on microbial fermentation system theory of Luzhou-flavor liquor. The optimum pit entry tem-

perature should be at 16~18 ‘C according to production practice. The study of the ingredients and key technical points in condition of different

pit entry temperature was helpful for further understanding of the production of Luzhou-flavor liquor. (Tran. by YUE Yang)
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