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Innovation of Shelf Starter Production Techniques to Improve the
Quality of Shelf Starter

ZHONG Huai-li
(Xijiu Co. Ltd. Guizhou Maotai Distillery Group., Xishui, Guizhou 564622, China)

Abstract: Through the innovation and integration of shelf starter production system, specific shelf daqu production technique of Xijiu
liquor—= high moisture—crude wheat powder—no-straw shelf starter-making technique” was finally developed. The technique could re-
duce production cost and shorten fermentation period and improve evidently the quality of product starter and Xijiu Liquor. The con-
crete procedures were as follows: 1. preservation of temperature—rise function of original system and no use of heat—preservation material
and moisture—preservation material; 2. increasing use level of water for grain moisture from original 5 %~7 % to 10 %~11 %, and ad-
justing water use level for material stirring from 36 %~38 % to 40 %~43 %; 3. crude wheat powder instead of fine wheat powder; 4. 4~
6 d fermentation of semifinished starter before starter stirring; 5. manual work of water sprinkling for better material moisture. Tran. by
YUE Yang
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