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Investigation on the Application of Monascus and Rhizopus in
the Production of Luzhou-flavor Daqu Liquor

XIN Chun-hui
(Shandong Bandaojing Co. Ltd., Gaoqing, Shandong 256300, China)

Abstract: In the production of Luzhou—flavor daqu liquor by multiple—grains fermentation techniques and prolonged fermentation period,
some problems such as low liquor yield and difficult autumn rotate production etc. presented. In the experiment of multiple—grains fer-
mentation production, the use level of daqu decreased 5 kg per steamer and addition of 0.5 kg monascus and 0.5 kg rhizopus with no
other technical changes could increase liquor yield by 3 %~4 % and improve liquor quality and make liquor body perfect with slight
Maotai flavor. In the experiment of autumn rotate production, 10 kg use level decrease of daqu per steamer and addition of 1 kg
monascus and 1 kg rhizopus could guarantee normal fermentation. Tran. by YUE Yang
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