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Development and Technical Innovation of Luzhou-Maotai—Flavor Langjiu

YANG Da-jin, JIANG Ying-li, DENG Wan-yu, SHEN Yi, CHEN Wei and YANG Xiu-qi
(Sichuan Langjiu Group Co.Ltd., Luzhou, Sichuan 646100, China)

Abstract: Langjiu, as the representative of Luzhou-Maotai-flavor liquor, has successfully integrated the features of Maotai-flavor Daqu and
Luzhou-flavor liquor. Its production has adopted two-step technology (fermentation according types and careful blending). The technical innova-
tion in its Maotai-flavor production process covers: 1. breakage degree of sorghum regulated from about 20 % to within 5 %; 2. increasing

starter-making product temperature; 3. prolonging the fermenting time of each production turn properly. The technical innovation in its
Luzhou-flavor production process covers: 1. the combination of single-grain production techniques and multiple-grain production techniques; 2.
new pits-turning techniques by culture liquid to provide quality base liquor for the blending and flavoring of Langjiu. (Tran. by YUE Yang)
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