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Application of Dried Active Pit Mud Functional Bacteria
in the Production of Luzhou-flavor Liquor

WU Jinyan and WANG Xiaowei
(Liulingzhui Liquor-making Co.Ltd., Xushui, Hebei 072550, China)

Abstract: Dried active pit mud functional bacteria was used in Luzhou-flavor liquor production and it presented good application effects in prac-
tice. After the third production turn, liquor produced by use of such functional bacteria had almost the same four esters content as liquor produced
in aged pit. Accordingly, the use of such functional bacteria for pit mud culture was a rapid and labor-saving method. (Tran. by YUE Yang)
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he —H 63.2 10.1 2525 351 12.8 6.9 27.8 42.2 31.9 43.8 11.8 137.9 —  167.3
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