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Formation of Black Fermented Grains and the Relative Solutions

SONG Ke
Sichuan Tianfu Distillery Wenjiang Sichuan 611137 China

Abstract In the production of Luzhou—flavor Daqu liquors season changes inadequate operation or variation of production environ-
ments and production conditions would result in fermented grains black and liquor quality inferior. However the adjustment of tech-
niques and the habituation of biological living microbes fermentation liquid etc. could thoroughly eliminate fermented grains black and
recover normal maternal fermented grains by once or twice fermentation cycle. And the liquor quality also achieved the standards of
grade one liquors. Tran. by YUE Yang

Key words liquor production black fermented grains oxidation biological living microbes fermentation liquid

1 100~300 mg/
100 ml
1.2
1.2.1
240 1-5d
I m 1.3m 122
0.5~2 70~80 d
11 1.2.3
2
1 2.1
®1 REZARSHUIITHER (mg/100 ml)
W E 3o SrHF W E P |
Z B 7.51 Z e 1.34
HOM 17.43 THMZE 16.80 2
ZBZE 43.70 ;348 63.87
IER B 14.45 RBRZE 3.10
HTHE 10.56 MM 170.90
BRTH 37.58 Fo® 8.60 1 10ecm 2
ETH 16.51 CMZN 153.40
B B 164 (%, v/v) 63
2.2
! 46
2002-09-02

SRAT (1977=), 55, DU, K&, ) R BB, KRB 6 5



2003 455 2 ) CRER 116 1)

46 Liquor-making Science & Technology No.2 2003 Tol.116
T AB . W RETE
- 1 20 3 400 i gkﬁx& (JC/kg) 1 2 3 4 5
1500 1500 1500 15 1500 + 4 BLR () 75 s
By 9 105 6 Bk80+EKMi2 6 yum(kg)g 2 210 160
TRE 15 15 — 1 — B 1 (k) 12.5 75 12.5 75
T BB (k) 11 16.5 16.5 11
%2 BB HEWR K (kg) 0.9 36
HEFR A3t (L) 84 226.5 75 183.5 111
oA 1 2 3 2 5 5 (3) 1 H (5E) 9 151.5 0 108.5 36
7= (65 % ,kg) 695 706 686 710 734
HER(%) 46.3  47.1  45.7  47.3  48.9 4.2 5
22 3 ®s5 FHER
RRBRFTR
A 1 2 3 4 5
*3 a3 Pl AL L HE W (kg) 695 706 686 710 734
KRR AMMECT) 2780 2824 2744 2840 2936
HH 1 2 3 4 5 5@)aM 36 80 0 96 156
Z B Z % (mg/100 ml) 25 72 43 58 a5 P".‘ﬂ&)\iﬁmﬁ‘ : 25 -71.5 0 -12.5 120
FLER 2. B8 (mg/100 ml) — 40 — 30 25 * & Hr 8 4000 ./t 3t
R (g/L) 0.3 0.2 0.25 0.2 0.1
e R (g/L) 1.7 1.1 1.58 1.4 1.6 5
3 5.1 1500 kg 5
3 2 5 48.9 % >-2
32 2 4 5 53 16~18°C
5.4 33 C
4 5.5
4.1 4 200 o

44

5k Sk
2
5~10 kg/ 3

2.3

2.3.1 1~2
232

2.3.3 30 min

20 25 %~30 %

234

235

2.3.6 5~10 min
2.3.7 95 C

2.3.8 3

30 %~35 %

2.3.9 20 min/

30 min/
2.3.10

2.3.11

2.3.12 10~20d

3

2
®2 BREGBESGER (mg/100 ml)
S E & S E i
Z ® 14.70 TRRZE 24.30
BB 11.30 823541 20.40
ZLMZE 167.50 ERE 1.70
ERM 10.80 RBRZ AR 8.70
T BE 6.40 HERZ W 247,40
ot 1.3 10.60 ECH 2.60
BTH 8.40 CRZE 288.60
ETH 4.60 WRHE(% ,v/v) 63
5 B 110. 40
®



