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Effects of the Height of Fermented Grains Layer and the Structure Design
of Steaming Barrel on Liquor Distillation Efficiency and Liquor Quality
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Abstract: The effects of the height of fermented grains layer and the structure design of steaming barrel on the distillation efficiency and the quali-
ty of Luzhou-flavor liquor were investigated. The results showed that as the height of fermented grains layer increased, distillation efficiency of the
unit mass increased; for fermented grains layer of the same height, distillation efficiency of steaming bucket with smaller diameter was higher than
that with larger diameter; it was good for distillation as the ratio of height to diameter was relatively large, which increased ethyl caproate and de-
creasd ethyl lactate and could effectively improve the distillation efficiency and liquor quality.
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