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Investigation on the Overlong Fermentation Period and Its Treatment

LU Jian— ying
(Technical Department of Guizhouchun Distillery, Xingyi, Guizhou 562400, China)
Abstract: Ovedong fermentation period resulted in the pit mud diy, pale colour and lustre, coase, and bad strengh of the fermenting grains which
could influence the liquor quality. The relative treatment methods included: 1. Fxit of the bottom fermented grains and reusing the discarded distil -
ler's grains. 2. Adequate addition of the quantity of koji. 3. Adequate addition of the quantity of paddy hull and water sprinkling on the cooked grains
and addition of fresh grains. 4. Shoitening the fermentation period. 5. Quality atificial pit mud instead of the aged pit mud. (Tran. by YUE Yang)
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