72 2011 7 ( 205 )-LIQUOR-MAKING SCIENCE & TECHNOLOGY 2011 No.7(Tol.205)

( , 563000)

:TS261.1;TS262.33;TS261.4 :B :1001-9286(2011)07-0072-02

Effects of Stacking Fermentation on the Formation of Flavoring
Components of Maotai—flavor Liquor

YANG Manjiang
(Guizhou Zhenjiu Liquor Co.Ltd., Zunyi, Guizhou 563000, China)

Abstract: Stacking fermentation is one of the speical production technologies for Maotai-flavor liquor. During stacking fermentation process, fer-
mented grains could collect and accumulate airborne microbes and mirobes on producing appratus. Stacking fermentation is helpful for improving
the fermentation conditions of fermented grains and for the formation of flavoring components. Through stacking fermentation, the varities and the
content of the flavoring components increased in fermented grains, finally resulted in the special styles of Maotai-flavor liquor.

Key words: microbe; Maotai-flavor liquor; stacking fermentation; flavoring components; high temperature; Maillard reaction

: ®1EIREE TR A GAREY
: \ : i AR
E % B T
: o SRS, I B T ), S
iR, B, G L SUBRERE AT, B
i % AT
’ ’ L B R WS L A o
: CELPSTUN TN TP VI r oy S
: : : BBl SR B, BRI K
AL AT RPN E AT,
R AT B 2 7 0 Y
A

B

, (43~45C), :
’ (50 OC )’ b

’ ’ ’

:2011-06-09



73

3
( 2), . R
2,3—
Fz2 HHRERHERNABREREEWRKR DX LER
(mg/100 mL)
i H W AR i H WA AHEH
1E T i 125.71 53.62 |F.1% LB 255.19 180. 34
T EE 19.77 9.69 |FgR 5.9 2.7
S 65. 2 38.7 |4 84.8 46. 9
LA 110.49 57.6 |FL#& 89. 2 54.6
LW 17.7 5.3 |A® 8.5 2.8
2,31 % 0. 89 0.5 |i& 5.1 2.9
LR Bk 182.6 127.6
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#z3 LM MERERCENHNMHENESE (mg/L)
A o MR W& B
1# 2# 1# 2# 1# 2# 3# 1#
i 23 20 - 23 - - - -
2— F 3Ll g 292 199 191 154 21 25 26 12
2, 5- " FH LR 116 110 83 57 8 10 21 9
2, 6- " FH LR 969 673 792 341 376 75 96 -
2, 3- T HH LR 662 117 157 48 11 18 72 11
2- KE-6-TEENLE 886 349 418 244 106 73 78 -
- FE-5-FEENEE 25 23 - 21 - 4 - -
= H 4007 715 729 217 294 53 69 27
2, 6- . 2 LNk g 166 36 88 40 - 14 8 -
DU FA L pp R 782 731 482 156 195 23 120 75
nE e 181 114 160 100 82 42 59 -
35 T HnbmE- e -
IE e 108 82 100 49 98 39 46 22
= 324 30 - 49 - 22 104 59
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