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Investigation on the Techniques in Pit- inserting & in Pit- picking
Stage in Xifeng Liquor Production

CHEN Quan-sheng and ZHAO Xian-wei
(Xifeng Liquor Co. Ltd., Fengxiang, Shanxi 721406, China)

Abstract: The correlations between starch consumption in distiller's grains and temperature rise range in pits in pit-inserting stage during Xifeng
liquor production were analyzed. Besides, the technical conditions in pit-inserting stage were also investigated and compared at the same time. In
pit-picking stage, steamer-filling and liquor distillation were key procedures. Accordingly, relative operation improvement were practiced and
steam pressure was under proper control, which could increase starch consumption rate by 3.0 % in pit-inserting stage and increase liquor yield
by 14.69 % in pit-picking stage. Such technical improvement could make full use of residual starch and improve liquor yield.
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