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Application of Esterifing Hongqu in Luzhou-flavor Liquor Production

JIANG Yumeng and WU Chengquan
(Shixian Taibai Liquor Industry Co.Ltd., Chongqing 404047, China)

Abstract: Extracellular lipase of Monascus fulginosus has strong catalysis capabilities on ethyl caproate synthesis. To further explore the optimum
fermentation by diversiform microbes, we had added esterifing Hongqu in fermented grains of new pit, double-turn bottom pit and half-year pit in
Shixian Taibai Liquor Industry Co.Ltd. for trial production. The results showed that the application of esterifing Hongqu could increase ethyl
caproate content in base liquor by 0.35 ~0.58 g/L and enhance quality liquor percentage by 21 %~25 % and produce satisfactory economic ben-
efits.
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