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Effects of Rising the Daqu Culture Temperature on
the Content of Total Esters in Liquor

SUN Jian-ping LIU Li-xia and LI Feng
Inner Mongolia Camel Liquor Industry Group Baotou Inner Mongolia 014040 China

Abstract More than three years research on 4~6 °C temperature rising for Fen-flavor medium temperature Daqu and over
three years starter and liquor production practice suggested that Daqu culture temperature rising without any change of oth-
er techniques could increase the content of total esters in primary liquor from 5.7 g/L to 10.2 g/L and in secondary liquor
from 3.6 g/L to 8.3 g/L. Besides the content of main flavoring substance-ethyl acetate accounted for more than 50 % of the
total esters and the stable production had been achieved which could markedly improve the quality of base liquor. Tran.
by YUE Yang

Key words Daqu culture temperature liquor total esters content

1 6
11 1200 kg 18 %~20 %
( 18 % 20 %) 20 %
28d
12
60 % 3
3.1
3.1.1 1
2 1
2.1
4:6 1C
38 %~42 %
28d 5 100 6~7C
60~90 d 5h
22
2005-06-17

1956- 30 R 1



51

F1 KMAEEFREELTL 4 60 %
REA Pkl
BH BRE BKE . EER &KE N 4
0 © "B Tiy T ME 5%
] 17 17 / 17 17 / 313 3
& 36 23 3d 36 23 3d o
RE 40 28 2d 36 26 2d 3 6
Bk 44 32 54 385 30 5d 318
Kk 48 37 13%h 41 35 144h 0.14 1.7 %
JE K 42 35 143h 39 30 144h 3.2
i 35 23 6d 30 22 6d 32,1 4
SEEME 37.4  27.9 28d 33.9 26.1 28d 4
E R L PHRBAHI 6 AR IBEATHM.
3.1.2 2 2C 3C
2 AHBETEEHER 0.35
mE R4 R4 4°C 2.7kg
s SRFENEW, BREAMY, SRR, BEIFY
AT, BHRE 5, UREF 0.3 1C
WHEaHE K XE, EREe ‘
WE E.RE, BOSREES, #OEE, TEOH 2%¢
SH—EE 0.3 1.1kg
Sk HYELTEE®, WEEE AHEK 322 5
E: I 6 ke TRiES R, x5 BERIIEE
F3 KHBURBER H W B
T H AR *i A > FHETE —HEW
ik kG BE B KaG®% BE HWREBY, ZMZEE BREYH, ZRZEES
it 700 9.5 1.0 1080 1.0 1.1 RRE AFRHE, ANOSHH, FRHE, ADEH, &M
B 690 100 1.1 1100 12.0 1.0 EORE, REEK ®E REEK
F£=# 680 10.1 1.1 1000 1.0 1.0 EEEWH, CRZEER BREWH, ZRIMER
| 720 10.2 1.2 990 13.0 1.1 M| R/, ANOHE, %0 |, AOHR, HBOH
BE# 710 9.6 1.3 980 1.0 1.0 R, REXK ek
2N 690 9.4 1.3 947 1.0 1.0
SEi{E 698.3 9.8 1.17 1016.1 11.5 1.03 5
E: BEAV lgwdpl 4.6, BES C, 1h#lgr
B GRS,
2
323 6
F4 ANBEEBREGR
A i H h
RH BREGe) o RE(C) MR WARR(C) AA® BE(O ME FEw
it 1200 53.0 19 0. 20 34 62 19 2. 00 217.3
ok -tk 11 1200 52.0 18 0.20 33.5 62 19 2.00 210
g‘ﬁ B5H 1200 51.0 19 0.25 34 64 19 2.10 226
gﬁ FE—H / 58.0 25 1.20 36 70 17 2.40 252. 1
— B4 / 58.0 25 1.30 36 66 17 2.40 241.2
—AE E=H / 59.0 24 1.30 36 68 17.5 2.40 254. 1
F—Ht 1200 53.0 17 0.20 31 62 15 1.65 220
S 1200 52.0 16 0.20 31 62 15 1.65 212.7
3,;‘ FnE B4 1200 51.0 17 0.24 31 64 15 1.75 228. 8
2 it / 58.0 25 0.9 35 70 15 2.10 251
THE O EH / 58.0 25 1.0 35 66 15 2.10 240
BSH / 59.0 24 1.0 35 68 15.5 2.10 253
E: PR % (v/v) A KKE SKEXREHRETE.



52 2005 11 137 - LIQUOR-MAKING SCIENCE & TECHNOLOGY 2005 No.ll(Tol.137)
%6 HBESHBIESNRESTESGR
W B o4 X B o4
XX Z X K OKE g
A 2 % 5 Y % B % ¥ ® B B Y B8 ®m B OV
- = ¥ - =z = ¥ - = = % - == = B
#o# #® & # M # H  # H # H O #H #H # &
B#(g/L, LLZE+H) 0.88 0.83 0.78 0.83 0.80 0.85 1.1 0.92 0.80 0.78 0.84 0.81 0.76 0.81 0.88 0.82
BEE(g/L, LB
7 K 10.0 11.0 9.7 10.2 7.1 9.0 88 83 41 50 80 57 31 38 39 3.6
ZM 7B (g/L) 6.5 6.89 6.4 6.6 4.1 6.1 56 527 2.6 3.1 58 3.8 2.0 2.3 2.6 2.3
F.88 2,85 (g/L) 4.7 5.68 4.4 4.94 2.68 3.89 4.3 4.3 201 2.6 2.95 2.52 1.48 2.01 1.74 1.74
FEE (g/L) 0.76 0.78 0.75 0.76 0.80 0.83 0.90 0.84 0.6 0.71 0.75 0.69 0.81 0.86 0.83 0.83
.13 0.08 0.10 0.07 0.08 0.09 0.11 0.13 0.11 0.06 0.08 0.09 0.08 0.05 0.07 0.09 0.07
BRE —% % % &% % % % % % % % _% % % —-% %
E FHOEIRBEBTRE—FLLOBUHI (B8>3.5 g/, LHBUEBLLES) WAL AZA—%S, bbb %,
®7 3$$F@Fﬁ?;ﬁ%ﬂ%ﬁﬁ&@?%i¥ﬁﬁ (g/L)
F<Y- AP LB 3B BE L% R GEEVEE—
BH zmi) B® Tmom o om m BE i mAE®
N JOKE 0.88 10.2 6.0 5.64 0.85 0.10 iﬁggﬁﬂz, ANDEE, SO, HeREK 90
2002 _ BEREY, ZBZEBEESEE, NOSH, &
~HE 0.76 9.0 6.6 3.2 0.90 0.12 O, %ﬁgﬁﬂ 91
. KHKE 0.98 11.2 6.9 5.77 0.80 0.11 E%EE, A%&%Eﬁ %Dﬁ#, @%‘ﬁ%& 91
. 20034 EEY, CBIEBEESRY, AO 3
% ZXE 0.9 8.5 6.8 2.3 0.8 0.13 O, FIRISE 88
W . FHE  0.91 19.8 6.1 4.97 0.92 0.06 gég% Q;?.gé%%%@kﬁzgﬁz 90
2004 _ PIEEH, m}
—¥E 10 7.4 50 32 1.01 0.11 D, ARISE 92
- FOKE  0.92 102 6.3 5.46 0.86 0.09 ¥HFMIE, AOLHH, HORS, EkKK 90.0
F — EREYH, ZBZBESERNE, A\OGH, &
¥ 0.89 8.3 6.1 2.9 092 0.12 Dz#, AEKE 90.3
s0024 JORE 051 3.4 3.17 163 0.81 0.06 ;g%;ga)q LRCBESRN, AQBR, R 63
THE O 0.13 3.5 2.7 1.07 0.77 0.05 gmgtﬁ a%ag:g ﬁj&?ﬂj ﬁﬂg?ﬁ%g 64
ZEY, 2B A0
o 2003 % JOKE 0.70  5.28 3.98 1.70 0.73 0.08 O, A 78
" —HE 0.81 3.8 2.9 1.21 0.80 0.07 {E=HH, ZBMZEES gxtﬂ ESPIEATS 69
% . KHE 0.90 7.8 5.65 3.0 0.89 0.06 ’éfgﬁ% LRIMEIRE, NOHK, & 88
2004 ol
_ BEREEY, ZBIBEESRN, AOSH, &
ZHE Lo 3.5 1.6 2.6 0.9 0.11 O, ABIEE 80
T KHE 0.7 5.7 4.3 1.91 0.81 0.07 #XEEYH, ZBILEFSBERH, £BFXK 76. 3
—¥E 0.81 3.6 2.4 1.63 0.82 0.08 HEEEY, ZBIEESBRRY, A%k 71
E: AT P ASEE T HMA.
6
( ) 102¢g/L 8.3 g/L 42
5.7 g/L 3.6 g/L 10.2 g/L
4.5 g/L 8.3 g/L 50 %
4.7 g/L 50 %
90.2 % 16.2 %
33 7
7 3
4.5 g/L 0.22 g/L 4.3
4.7 g/L 0.08 g/L
0.10 g/L 0.04 g/L
3
(1] . M].
4 1992.
4.1 2] [M]

1993.



