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Byproduct in Liquor Production - Yellow Water & Its Development
and Utilization Status

YANG Rui and ZHOU Jiang
(Department of Food Engineering, Sichuan University, Chengdu, Sichuan 610065, China)

Abstract: Yellow water, brown and sticky muddy liquid, is the byproduct in liquor production by solid fermentation. Direct discharge of yellow
water without treatment would result in environmental pollution. Yellow water contains large amount of nitrogen compounds, reducing sugar, al-
cohols, aldehyde, acids, esters, flavoring substances and some beneficial microflora. It could be used in liquor blending, pits maintenance, man-
made pit mud culture, and reflux fermentation of distiller's grains etc. Besides, it could be used to produce organic acid and edible vinegar. The
extraction of lactic acid from yellow water could produce calcium lactate and compound organic calcium. And the extraction of flavoring sub-
stances from yellow water could produce propionic acid and starter etc.
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