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Technical Control of Fragrant—aroma Jiugui Liquor in Summer

CHEN Song-qiang and XIANG Zong-fu
(Jiugui Liquor Co.Ltd., Jishou, Hu'nan 416000, China)

Abstract: The controllable factors inducing excessive fermentation and yield drop in the production of Jiugui liquor in Summer were analyzed. In
order to realize normal production of Jiugui liquor in Summer, a series of technical measures was adopted as follows: shortening the saccharifying
time of raw materials, increasing grains amount, reducing starter use level, 100% pits-stepping, stopping production in altithermal period, and at-
tending to sanitary conditions etc. The production practice proved that such technical improvement was effective and could almost realize normal
production of Jiugui liquor in summer, which had produced satisfactory economic benefits. (Tran. by YUE Yang)
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