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The Degradation Cause of Manmade Aged Pit Mud in
Northern China & the Related Prevention Measures

CAI Xiang-dong, LIU Gui-rong, QI Yu-zhen and LI Fu-jun
(Meng'guwang Liquor Industry Co.Ltd., Tongliao, Inner Mongolia 028000, China)

Abstract: The fermentation pits and pit mud quality has direct effects on the quality of Luzhou-flavor liquor. The aging and degradation of pit
mud would influence liquor quality and liquor yield. The aging cause of pit mud covers natural environment, production conditions, microbial
metabolism, biochemical reaction, and the breeding of caproic acid bateria etc. In order to prevent and prolong pit mud aging and degradation, the
following measures were adopted: selection of proper bacterial species for pit mud culture, careful maintenance of pits, and appropriate technical
conditions. (Tran. by YUE Yang)
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