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Technology of Producing Luzhou-flavour Liquor with the Fermented
Grains Addition of New Grains

YING Hong LIU Yong-gui XU Yong and HU Jie
Luzhou Laojiao Co .Ltd. Luzhou Sichuan 646000 China

Abstract The technology of fermentation with the addition of new material means that mature fermented grains by normal
fermentation blended with new grains according to certain proportion for continued fermentation. Such technology could
provide fermented grains with large amount of liquor-making microbes  abundant ethanol and nutritional substances and
daqu esterified enzyme medium products of esterifying fermentation and liquor body aging and forebody flavoring sub-
stance. Large-scale experimental production indicated that the application of such technology could effectively improve the
style of fermented grains and product quality. Compared with one-year pits the test pits had the advantages of low produc-
tion cost short fermentation cycle and high liquor yield. Besides the output of quality liquor increased by about 300% in
the same production period which greatly increased economic benefits. Tran. by YUE Yang
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