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Unique Production Advantages of Luzhou Laojiao Liquor

XU De-fu
Luzhou Laojiao Co. Ltd. Luzhou Sichuan 646000 China

Abstract Luzhou Laojiao Liquor as naturally fermented product depending on local special natural environments
is produced as follows  local glutinous red sorghum as raw materials  soft wheat as main materials to produce
starter  the enterprise in possession of the largest starter—making ecological garden nationwide  aged pits as fer-
menting containers and techniques including consecutive grains fermentation solid distillation and cave storage
and careful blending. Anaerobic bacilli are the dominant microbial groups in aged pit mud and bacteria hold dom-
inant place in quantity in air  water  pits mud and residual substance and mildew the second place. All these
special resources finally resulted in the unique characteristics of Luzhou Laojiao Liquor.  Tran. by YUE Yang
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