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E ffects of M ud Piton the Production of L uzhou-flavor D aqu L quor

W ANG Hua-bin
(A nhuiShuanglun G roup,W oyang,A nhui233667,China)

Abstract Pitm ud and m ud pitplyed im portantrolkes in liquoryield and liquor quality in the production of L uzhou-flavor
D aqu Iiquor. The bng-em accum ulated and dom esticated m icroflora in aged pitm ud w as the prerequisite of the produc-
tion of quality liquor. The keys © build scientific pits covered: 1. the selection of pits-huilding m ateriaks. The m ateriaks
should be antiseep and w aterpreserving and itcould preventthe outside environm ental effects on infiltrating w ater in pits.
B esides, the conosion ofyellow seriflux o the m ateriaks should be considered and the m ateriak should be helpful for the
grow th and the propagation and the accum ulation ofbeneficial m icrobes2. the w ater helpful for the accum ulation ofbene-
ficielm icrobes should ako be considered during the culture ofm anm ade pitm ud.
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