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Culture of Manmade Aged Pits to Produce Luzhou- flavor Blending Liquor

WANG Hua
(Qinghua Liquor Industry Co. Ltd., Wuyuan, Jiangxi 333202, China)

Abstract: The key points in the culture of manmade aged pits to produce Luzhou-flavor blending liquor were as follows:
pits, pit mud quality, scientific design of pits, proper proportioning of pit mud, culture formula of pit mud, reasonable phy-
siochemical standards of pit mud. Some procedures should be highly valued in practice as follows: control of fermentation
time, adequate moisture content, appropriate temperature, reasonable auxilliary materials and adequate residual amylum
quantity in maternal fermented grains, and proper pits stepping. The main measures to improve the quality of Luzhou-fla-
vor blending liquor included the stabilization of fermentation time, strict management of technical operations, and liquor
storage according to liquor grade etc. (Tran. by YUE Yang)
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