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Introduction to Traditional Production Operations
of Luzhou—flavor Daqu Liquor IV

LI Da-he LI Guo—hong and LI Guo-lin
Sichuan Food Fermentation Industry Research & Design Institute Wenjiang Sichuan 611130 China

Abstract:  Yellow water plays important roles in the formation of flavoring components in Luzhou—flavor Daqu
liquor. Excessive use level of yellow water would damage liquor quality. Accordingly the operation of* pits—drip-
ping and water—ladling frequently”  should be followed to avoid the introduction of yellow water taste into liquor
from maternal fermented grains. Pits—dripping time usually required more than 12 h and water—ladling times for
each pit should be at least 4~6 times. Increasing use level of fermented grains and decreasing use level of chaff
and fermentation of reflux liquor are effective measures to ensure liquor yield and liquor quality stability. Besides

pits management should be strengthened including careful pits—seal and pits—clean. Mixed strains  pit mud func-
tional bacteria bred by famous distilleries are used as seed for pit mud culture. In addition fermentation by pit
mud addition could effectively improve liquor quality  and pit mud quality is the key factor. Double bottom fer-
mentation is also an effective approach to improve liquor quality and relative operation rules should be strictly fol-
lowed in practice.
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