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Discussion on the Acidity of Luzhou- flavor Fermented Grains

TENG Kang, FU Hong-bing and YE Hong
(Jiangsu Yanghe Distillery Co.Ltd., Sugian, Jiangsu 223725, China)

Abstract: The acidity of fermented grains in the production of Daqu would directly influence the fermentation results of
fermented grains, liquor quality, and liquor yield. The optimum content of acid in fermented grains could inhibit the propa-
gation of sundry bacteria, advance the growth and the fermentation of microzyme, promote the dexitrinization and the sac-
charification of starch of fermented grains, and promote the formation of aroma-producing and flavor-producing substances
and the esterification. The control of pit entry acidity and the maintenance of stable acid-increasing range was the prerequi-
site to normal fermentation of fermented grains and stable production. Appropriate increase of the acidity of fermented
grains could increase liquor yield and promote liquor quality. (Tran. by YUE Yang)

Key words: Luzhou-flavor liquor; fermented grains; acidity

) 100 g
(mg) : ; 3.1

: (oL) pH ,
pH

:2007- 07- 24
(1939-),



66 2007 10 ( 160 ) LIQUOR- MAKING SCIENCE & TECHNOLOGY 2007 No.10(Tol.160)
, , , 3
, 1000
, , , S |
3.2 , , ,
3, : ,
1.50 mmol/10 g , ’ ’ ’
1.46 mmol/10g 40.95 % ' ’
1.51 mmol/10 g , 1.605 mmol/10g
40.09 % , 150
1.50 0.86 %, 732
' ’ 403 , 1.76,
33 ’ 497.51 mg/100 mL, 94.36 mg/100 mL;
329 1.58,
' 425.61 mg/100 mL, 134.40 mg/100 mL
0.5% 5.4 9%vol. 71.90 mg/100 mL,
1.0 % | ’ 40.04 mg/100 mL
. 2.1 %vol; 5.0% : 19
19 205
' 36 mg/100 mL, 16  4.66 mg/100 mL
] ’ , 78.38 mg/100 mL, 7.50 mg/100 mL
17 36 mg/100 g , '
64.6 mg/100 g, 8.6 :
22.3 mg/100g , 5
1998 2006 9 2007 4
: 1, 100kg 2006 12
( ) 08lkg 306 3.92 gL,
34 0.7gL 0.72 092glL 2007 1
2005 9 2007 4 282 3.20glL,
, 1.24, 1.68, 95 % 053 078 gL,
146 160 2007 2 4 , 2.86
300 2.817, 3.24 gL, 0.485 0.702 g/L
40.83 %: 301 3.50,
3.195, 39.91 %,



06g /L ; ,
6 1
6.1 ’ ’
, , , [1] : M. .
1998.
’ [2] - o,
1998, (6): 1- 6.
6.2 [3] 7 7 o
[0]. 1991, (6): 20- 23.
[4] , : : [31.
. , , ,1992, (4): 13- 15.

299,299,999,939.999,999,939,999,999,939,939.999,999,939,999,999,939,939.999, 939,039,999, 999,939,999 999,939,939.999,999,939. 999,999,939, 999.999,939,039.999,999,939.999 999,939,939, 999 999,939,939

1.95

: 2007 , 9.49 , 14.28 %; 3.59 .
20.36 %; 1.95 , 25.89 %; 045 , 0.56 , 17.29 %
' 78.13 %, 461 . 79.20 %,
5.32 1700 ) 3000

, ()



