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Application of the Technology of Cellar—flowing by Five Kinds of Cereal
Grains in the Production of Luzhou-flavor liquor in North China

TANG Rui
Shandong Gubeichun Liquor Co. Ltd. Wucheng Shandong 253300 China

Abstract The technology of cellar-flowing by five kinds of cereal grains has been mainly applied in Luzhou-flavor liquor
production in south China. However such technology coupled with package starter had been introduced in distilleries in
north China in recent years. With full consideration of the local climate conditions in north China such technology was in-
novated in the field of technical operation  technical key points and technical parameters. As a result  Luzhou-flavor
liquor with typical north China characteristics was produced and satisfactory liquor quality and liquor yield were achieved.
The application of such technology in the production of Luzhou-flavor liquor in north China could advance the develop-
ment of Luzhou-flavor liquor in north China. Tran. by YUE Yang
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