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Effects of Technical Improvement on the Style of Shuang’gou
Single—grain Luzhou-flavor Liquor

XIE Yu-qiu and XIE Xu
(Jiangsu Shuang'gou Liquor Industry Co.Ltd., Suqgian, Jiangsu 223911, China)

Abstract: On the basis of inheriting and carrying forward traditional production techniques of single-grain Luzhou-flavor liquor, Shuang'gou
Liquor Industry Co.Ltd. has introduced the technology of high-temperature stacking fermentation of Maotai-flavor liquor to improve the elegant
and full taste and the aftertaste of single-grain liquor, introduced the technology of high-temperature materials-moisturing stacking fermentation of
Fen-flavor liquor to strengthen the clean and soft taste of single-grain liquor, and introduced the technology of complex cross-steaming of Dongjiu
fermented grains to produce flavoring liquor to perfect the styles of single-grain liquor. Besides, the quality of single-grain liquor has been
improved through regulating fermentation period, adopting rice husk steaming for turbidity removal, and changing original liquor storing methods.
Besides, the application of thermal-resistant targeting bacteria groups and double-layer superfine distillation could make better single-grain liquor
quality. (Tran. by YUE Yang)
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