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Study on the Change in Physiochemical Indexes of Fermented Grains During
the Fermentation Process of Baiyunbian Liquor

MA Qun, XIONG Li-jun and PENG Liang
(Hubei Baiyunbian Co.Ltd., Songzi, Hubei 434200,China)

Abstract: We took two workshops in Baiyunbian Co.Ltd. as examples to investigate the production status of Baiyunbian liquor from 2008-2009.
The change rules of five physiochemical indexes (moisture content, acidity, sugar content, temperature and amylum) in each fermentation turn of
Baiyunbian liquor and liquor yield in each production turn were analyzed. The results showed that the moisture content of pit entry fermented
grains increased slowly and steadily (increased by about 11 % from the first production turn to the 9th production turn), the acidity of pit entry fer-
mented grains increased gradually with the proceeding of fermentation (increased more in the 2nd and the 3rd production turn), reducing sugar
content of pit entry fermented grains firstly increased gradually (reached the maximum value at the 4th and the 5th production turn) and then de-
creased gradually, and residual amylum content decreased slowly and steadily. Adequate control of pit entry temperature was the key to the pro-
duction of Baiyunbian liquor. Stacking quality might directly influence the yield of the quality of semi-finished liquor and had important effects on
the style of Baiyunbian liquor.
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