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Effects of Taibai Daqu Properties on the Rates of Liquor Yield and Quality

ZHANG Ji-huan, HU Jian—xiang and CAI Guan-lin
(Shanxi Taibai Distillery, Meixian, Shanxi 722306, China)

Abstract: Taibai Daqu,with barley and pea as raw materials, is produced by high—-medium temperature fermentation. It could be clas-
sified into blue Daqu, red core Daqu and yellow core Daqu according to temperature control during Daqu culture and Daqu properties.
Different Taibai Daqu had different saccharifying power, liquefaction power, fermentation power and aroma—producing capability. The
tests indicated that scientific collocation of Taibai Daqu was an important measure to improve the quality of Taibai liquor. Mixed Daqu
was blended by 30 % blue Daqu, 30 % red core Daqu and 40 % yellow core Daqu. Through the application of traditional techniques,
liquor yield and quality product output rate by mixed Daqu, compared with single Daqu, increased 0.77 %~2.40 % and 8.92 %~13.80
(Tran. by YUE Yang)
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