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Production Techniques of Quality& High— yiedd Daqu for Luzhou- flavour Liquor

ZHENG Yi and DENG Qing— yuan
( Mulei Sanquan Distillery, Mulei, Xinjiang 831900, China)

Abstract: The ambient tenperature should be adjusted with the change of seasons in the production of quality Daqu for Luzhou— flavour liquor. And
it should be adjusted at 15~ 20°C in Spring (better in April and May) and at 18~ 25°C in Autumn. The charge ratio of raw materials is 85% wheat,
5% barley, 3% ~ 5% sorghum, 2% soybean, 2%~ 3% aged koji powder and 2% grain powder. The moisture content for materials blending is
40% ~ 42% with its temperature at 30~ 35 C and the koji mass volume is 33~ 34em X 12~ 13cmX 6~ 7cm. The temperature should be adjusted at
25~ 35C and at 35~ 45°C the next day in hypothermal for cultivation ( within 24 hours after room entry) . The second koji tedding is done till the
product temperature reaches at 60~ 70 C in hypsithermal and the third koji tedding is done till the product tenperature reduces at 35~ 40 C in full
pressure period for drainage, then the production comes to flavour- producing & stable period. The contents of amylum and moisture in product koji
are 58% and 25% respectively and the acidity is 0. 85. (Tran. by YUE Yang)
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