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Study on the Preparation and the Maintenance of Manmade Pit Mud

XIE Yugiu,LIN Yang, ZHOU Ergan and CAl Meng
(‘Yanghe Distillery Co. Ltd., Sugian, Jiangsu 223800, China)

Abstract: Nong-flavor liquor has an important position in Chinese liquor market and its high quality is closely related to its pit mud. Pit mud qual-
ity has direct influence on liquor styles and the quality and the yield of base liquor. So there is an old saying: pit of thousands of years. In practice,
the construction of pits by manmade pit mud could become manmade aged pits after long-term domestication. The quality of manmade pit mud is
directly related to its bacterial varieties and amount especially caproic acid bacteria. Accordingly, the culture of caproic acid bacteria plays impor-
tant roles in the preparation of fermenting pit. Long-term use of manmade pit mud will result in pit mud degradation due to various reasons.
Therefore, appropriate measures should be adopted for pit maintenance.
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