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Culture Management of Suixi Daqu

GAO Fei and NIU Xin—kuai
(Technical Center of Anhui Kouzijiu Co. Ltd., Huaibei, Anhui 235000, China)

Abstract: Suixi daqu is multiple—grains daqu produced through natural fermentation with quality wheat, barley and pea as raw materi-

als. Daqu culture process is divided into four stages of low—temperature germiculture period, high—temperature conversion period, humid-

ity—removal and aroma—producing period and daqu-gathering culture period. In different culture stages, proper management methods

could be practiced for better growth and propagate of microbes to improve daqu quality. Tran. by YUE Yang
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