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Technical Innovation and Industrial Cluster Development
of Guizhou Traditional Maotai—flavor Liquor Industry

JIANG Ying , HUANG Yongguang, HUANG Ping, ZHANG Xiaoke,CAO Jianjun and YUE Jun
(Liquor-making Science & Technology Publishing House, Guiyang, Guizhou 550007 ,China)

Abstract: The technical innovation achievements of Guizhou Maotai-flavor liquor in recent years were reviewed from the aspects including
liquor-making microbes, liquor-making technology, and liquor body characteristics. The development status of Guizhou Maotai-flavor liquor in-
dustrial cluster at present and its development foreground were described. And some recommendations were put forward for better development of
Guizhou Maotai-flavor liquor industry.

Key words: Maotai-flavor liquor industry; technological innovation; industrial cluster development; policies and measures

1959~1960 1964~1965 , °
, , 1982 ,
o 95 ’
bl N N ’ 6 \7 1 >
0 N ; 20 i,
, 20 90 , N
N ) N o N . 329 ,
(14
1 ]
21 ,
. . > - 2001~2006
) 97 40
° 18 35 4  ,2001~2003
1.1 &5
1959~1965 “ i 41 28 16 5
70 ; 1.2—
) > 31 - 2004~2006
R [2010] 2027 o
:2011-02-23
(1957-), s s °

2011-04-08 http://www.cnki.net/kems/detail/52.1051.TS.20110408.1528.001.html?uid=,



43

147
53 1 49 34
N 50
, 18 6 . 22 4 04
. [5]
9’ [e] [6]
E20 ,  GC/MS
4- -2,6—
_ . R 7
2 ;
, 20 % ,
70 % - Sephadex G100 2
, 2
R [8]
9] ) 3
, (Bacillus
licheniform—is), 3 3- -
2— 2,3,5,6— . 10 .
[10-11]
2,3,5,6— )
[,12]
3 ,3
Gilmaniella .Gilmaniella  Absidia,
1.2
[13]
o 60~65 C
65N7O O(: 5 ’ o

[14],

[15],
9

1.3
1.3.1

[20-21]
o

1.3.2

GC/TOFMS)
1968
26
22]
;1991
N 50 .
36

25

43 28

46 |

963 ,
380
36
1.3.3

48

[23]

GC

[24]

1.3.4

[17]

. 39 .

30 .
212004
231
62 3
8 2
GCxGC/TOFMS
873 ,
155 9% .

[22]
o

[16],
5

(18],
9

AFM

12

32

2

[22]
o

18

’

N

’

[22

N

73

10

(GCx

1, 1979

27
12

12

8



44 2011 5 203 )-LIQUOR-MAKING SCIENCE & TECHNOLOGY 2011 No.5(Tol.203)

17 , s
1.4

[25] [26]

[27]

2
2.1

2010 : 16.04

kL, 12.63 %; 203.49

, 2223 % ;
169.54 , 21.02 %,
13, 3, ,

5, J
2009
. 2010
84.7 %, 1.5%;
175.8 , 146.3 R 87 %,
95.8 %,

2.2

, 2010~2015

25.0 % ,

bl ’

, 5~10 15 o

3.1

32

3.3
3.3.1

332



) ; N [13] , , , , .
i ) [J]. ,2010(7): 157-159.
[14] , , s .
[n. ,2005(2):25-27.
[1] , , , . [J]. [15] , , ) R s s .
,2006(8):57-60. [J1. s
[2] . [J]1. 1995(5):53-54.
,2004(3):39-40. [16] , .
[3] . 1. ( ), 1994(2).58-62.
[J1. ,2003(4):23-24. [17] R s , , .
[4] , , . (7. , 1995(2).
[1. ,2006(12):47-50. 65-69.
(5] . 1. [18] , , :
, 2009, 37 (10):4363-4364. 1. ,2009(11):105-108.
[6] , s . E20 [19] , .
GC/MS [J]. ,2010(9):153-154. 9. ,2010(5):65-68.
[7] s . [20] s s ,
[7]. ( ), 2005(3):51-53. AFM (1. ,2010(1):11-13.
[8] . [21] s , .
[D]. : ,2007:5. [1. ,2007(11):34-37.
[9] , , > . [22] , . . , 2006
- » 2010, 40(1): 1-7. (10):98-100.
[10] Zhu B, Xu Y, Fan W, Tetramethylpyrazine production by fer- [23] , , . GC 1.
mentative conversion of endogenous precursor from glucose by ,2008(10):30-36.
Bacillus sp[J].Journal of Bioscience and Bioengineering, 2009 [24] , , , .
(108):122. 1. ,2006(11):56-58.
[11] Zhu B, Xu'Y, Production of tetramethylpyrazine by batch cul- [25] ., .GB/T
ture of Bacillus subtilis with optimal pH control strategy[J]. 18356—2007 [S].2007.
Journal of Industrial Microbiology and Biotechnology, 2010: [26] DB52/468—2004
p. (doi: 10.1007/s10295-010-0726-5). [S1.2004.
[12] , , ;o 3 [27] .DB52/526—2007
1. ,2007(3):17-19. [S].2007.

© 1994-2012 China Academic Journal Electronic Publishing House. All rights reserved. http://www.cnki.net



