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Development Trend of Microbiological Techniques in the
Production of Lu—-type Liquor

XU De-fu!, ZHANG Su-yi* and SHUI Liang-yang?
(1.Luzhou Juxianglin Liquor Industry Co.Ltd., Luzhou 646000; 2. Luzhou Laojiao Co.Ltd., Luzhou, Sichuan 646000, China)

Abstract: Based on the review of the use history of microbiological techniques in the production of Lu-type liquor and through the analysis of the
quality of liquor body and its influencing factors, it was put forward that making full use of the advantageous liquor-making resources in
liquor-making regions is the development trend for microbiological techniques. Meanwhile, the leading techniques (mainly for the development of
liquor-making resources) useful for the advancement of “quality-improvement & consumption-control” of Lu-type liquor were displayed in this
paper. (Tran. by YUE yang)
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