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Technical Innovation of Wuling Maotai-flavor Liquor
Research on the Approaches to Control Liquor Yield of Maotai—flavor
Daqu in the Preceding Three Production Turn (II)

LI Chang-jiang', ZHANG Hong-yun®, SHEN Cai-hong", SHI Yuan-jun?, LUO Chun’, WANG Gui-jun'
ZHANG Su-yi’, AO Zong-hua’, LU Zhong-ming’ and REN Jian-bo*
(1. Sichuan Key Lab of Liquor-making Biotech & Application, Zigong, Sichuan 643000; 2. Wuling Liquor Co.Ltd.,
Changde, Hu'nan 415000; 3. Luzhou Laojiao Co.Ltd., Luzhou, Sichuan 646000, China)

Abstract: Technical innovation was carried out in grinding degree of sorghum, grinding degree of Maotai-flavor Daqu, proportioning of raw ma-

terials, and high-temperature accumulation etc. during the production of Maotai-flavor liquor, which could effectively control liquor yield and im-

prove liquor quality in the preceding three production turn, increase quality liquor yield by 5 % ~6 % in the fourth and the sixth production turn,

and increase liquor yield by 1 %~2 % in the whole production turns.
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