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Application of Yellow Water and Ending Water in Liquor Production

CAO Xin-li and WANG Ming-shan
(Miquan Xinyuan Wine Industry Distillery, Urumgi, Xinjiang 831404, China)

Abstract: Yellow water, distiller's grains and ending water are by-products in the production of Luzhou-flavor Daqu liquor by solid fermentation.
Yellow water contains not only rich alcohols, aldehyde, acids, and esters but also rich nutritional substances including organic acids, starch and
reducing sugar etc. Besides, it also contains large amount of long-term domesticated microbes and flavor-producing precursor substances. Ending
water contains some usable substances. Yellow water and ending water could be used for pit-filling fermentation, the culture of manmade aged
pit mud, esterification, cross-steaming of Daqu, and the production of flavoring liquor etc., which could improve the quality of Daqu liquor.
(Tran. by YUE Yang)
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