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Degradation Causes of Pit Mud & the Prevention Measures

CHEN Jian-ming and QI Yong-fu
Xinjiang Yili Xiaoerbulake Liquor Industry Group Co. Yili Xinjiang 835811 China

Abstract The quality of Luzhou-flavor liquor is directly dependant on fermenting pits and pit mud. The degradation of pit

mud would damage liquor quality and liquor output. The causes of pit mud degradation mainly include the depletion of re-
quired nutrient substance for microbes growth aged pit mud hardening the dry climate poor temperature preservation of
pits  improper control on technical operation and inadequate selection of mud in building pits and inappropriate pits
structure and pits size etc. The prevention measures were as follows quality mud used to build the pits quality microbes
used in pit mud preparation strict management of technical operation careful pits maintenance and trace detection regu-
lar pits cleaning and good preparation for spending-summer safely. Tran. by YUE Yang
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X ) (ng/100g) (mg/L) &%) x10° x10° x10* PH
g 18 286 2000 0.5 630 140 700 6.7
e Y 20 800 0.8 700 55 650 6.5

46 145 520 0.7 950 42 550 6.8
sy 35 89 150 0.02 270 7.6 250 5.1
op 28 61 400 0.04 245 5.8 273 4.8
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