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High-temperature Accumulation of Maotai-flavor Fermented Grains

LI Chang-jiang', ZHANG Hong-yuan?, SHEN Cai-hong"’, SHI Yuan-jun?, ZHAO Xin*, WANG Gui-jun'
ZHANG Su-yi’, AO Zong-hua’, LU Zhong-ming® and REN Jian-bo*
(1.Sichuan Key Lab of Liquor-making Biotech & Application, Sichuan Technical Institute, Zigong, Sichuan 643000; 2. Hu'nan
Wauling Liquor Co.Ltd., Changde, Hu'nan 415000; 3. Luzhou Laojiao Co.Ltd., Luzhou, Sichuan 646000, China)

Abstract :High-temperature accumulation is the key technique for the formation of toasty aroma of Wuling liquor and it is also one of the most
important techniques for Maotai-flavor liquor. High-temperature accumulation of Maotai-flavor fermented grains in secondary starter-making
could revive microbes in Daqu and recruit the environmental microbes to provide the essential enzymes and Maotai-flavor-producing substances
for the fermentation through mirobial metabolism in the stacked micro-ecological environment.
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