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Application of Flavoring Fermented Grains in the Production

Abstract

red starter esterified enzyme etc.

result

of Luzhou—flavor Daqu Liquors

WU Jian-guo' WU Xue—ping' LIU Jing-bo! YAO Ji—chen* and LIU Hong—jun’
1. Science & Technique Department of Dukang Liquor Co. Ltd. Luoyang He'nan 471300

2. Jiacheng Biological Products Co. Ltd. Wuhan Hubei 430080 China

Flavoring fermented grains used as carrier coupled with the addition of hyperconcentration caproic acid bacteria liquid and

by the effects of biological enzymes the functions of Luzhou—flavor pits were fully exploited. As a

the quality product rate increased by 7.2 %~14 % and the content of ethyl caproate improved evidently with the amplitude as

124.8~162.5 mg/100 ml and better effects had been achieved. Tran. by YUE Yang

Key words Luzhou—flavor liquors flavoring fermented grains caproic acid bacteria liquid red starter esterified enzyme liquor quali-
ty
50 ¢m
“ ” 22
23

1

1.1

1.2 1x0.6 m

13 3

=3.5x10% /ml

1.4 =45

1.5 =700~800

’ 20

d
2.1
250 kg
25 kg 5kg 10 kg
10 kg 8~10
2002-11-26
(ECEEHE (19540, Y3, TR, W, B0, AT 0 AR BRI T A 22 4F, S0 S E I 2 T SR8 TR R 2K 2 I, R R

Bog SO



2003 4E55 1 4] CRUERS 115 391D

54 Liquor-making Science & Technology No.1 2003 Tol.115
®n3 HHMEYR (mg/100 ml)
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WAM Tom s2®m 12%  I2F
CMZE 2759 268.3 151.1 105.8
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™) (kg) (kg) (ke) (%)
Xt H 4l 23 23690 8353 2947 36.3 5.3
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1-2 14
124.8 mg/100 ml 15.9 mg/100
ml 32 72 162.5 ®
mg/100 ml 13.3 mg/100 ml
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B 651  1.03 9.8  0.02 0.07 — 8000 1.350x8000=10800
10800-2538=8260
®4 RESHaBIHER (g/L) 900 kg 30d
T H RBH Xt 8260
LBRLE 4.37 3.74 1
EFM 0.57 0.23
T BE 0.45 0.04 4
7% 0.20 0.25
RTE 0.33 0.2 6
ETH 0.82 0.28
THZE 0.88 0.62 43 % 42.1%
RRE 0.6 0.86
RMZ & 0.2 0.08
LRZ A 4.07 2.78
CRZE 6.50 4.97 [1] . [M].
1993.
1800 225 kg 162 kg 63 kg 21 ‘ ol
1.89 11800  /1=3402 [3] . . 1998
18 kg 540 kg 1 8-1L
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