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Application of Endomycopsis in the Production
of Base Liquor of Niulanshan Liquor

HU Jian-hua, ZHOU Sen and HU Jia-yin
(Niulanshan Distillery of Sunxin Agriculture Co.Ltd., Beijing 101301, China)

Abstract: 3 Endomycopsis strains were isolated from Niulanshan Fen-flavor Daqu and fermented grains. The experiments of blending,
cross-steaming, and intensified fermentation of the fermented liquid and the bran starter with the 3 strains were carried out to study the effects of
Endomycopsis on the quality of Fen-flavor Daqu liquor. The results showed that the 3 strains had good biochemical properties and strong aro-
ma-producing capability. The application of the 3 strains in the production could improve the aroma and the taste of Fen-flavor liquor. (Tran. by
YUE Yang)
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