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Culture and Maintenance of Artificial Pit Mud

CUI Shi-Liang LU Jie and YANG Xiao-Li
Hetao Liquor Industry Group Co. Ltd. Hangjinhouqi Inner Mongolia 015400 China

Abstract Pit mud plays an important role in the production of Luzhou—flavor liquors. It is the environment of growth and reproduc-
tion for the functional microbes and is the carrier substances of microbes. Actually the artificial culture of pit mud is that the func-
tional bacteria are cultured inside. In the application the nutritient balance of pit mud and some strong germs are kept by specific
maintenance technique to maintain liquor style.
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