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Improving the Quality of Luzhou—flavor Daqu Liquor by
Using Interlayer Pit Mud

CHEN Yu SHI Li-hai XU Kai—cheng and LI Quan
Shandong Lanlingmeijiu Co. Ltd. Changshan Shandong 277731 China

Abstract: Interlayer pit mud fermentation referred the addition of pit mud layer in fermented grains to increase
contact area increased by 45 % between fermented grains and pit mud the application of which could improve
liquor quality. Man—cultured mature pit mud mixed with Daqu grains and then daubed equally on bamboo curtain
and coated with fabric braided for use. Its application could effectively increase total acids content and total esters
content and achieve satisfactory effects immediately.Nevertheless caproic acid bacteria and water should be
supplemented timely after the first application of pit mud.  Tran. by YUE Yang
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