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Study on the Methods to Reduce the Use Level of Daqu in the Production of
Jiang—flavor Liquor (I) : Addition of High—performance
Microbe-cultured Fermented Grains
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Abstract: The addition of high-performance microbe-cultured Jiang-flavor fermented grains could reduce the use level of Daqu in the production
of Jiang-flavor liquor. Such fermented grains contains rich microbes, enzymes, and flavoring substances. It was used as starter instead of part of
high-temperature Daqu for the production of Jiang-flavor liquor. The production practice showed that the addition of such fermented grains could
reduce the use level of Daqu and the produced Jiang-flavor liquor had better Jiang-flavor and better quality and liquor yield was higher than be-
fore.
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