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Culture & Application of Pit Mud in North China

LIU Bao-gui and LIU Jie
(Yushugian Liquor Industry Co.Ltd., Yushu, Jilin 130400, China)

Abstract: Pit mud is the base for the production of Luzhou-flavor liquor. The technology of manmade aged pits has advanced the development of
Luzhou-flavor liquor. Functional deterioration of pit mud in manmade aged pits in north China may happen during long-term use, which might be
directly induced by pit mud formula, pit mud culture methods,and pits maintenance. In view of the climate characteristics in north China, scientific
methods had been adapted in manmade pit mud production for the renovation of aged pits, and the results showed that the newly-cultured pit mud
had satisfactory effects in improving liquor quality and increasing liquor yield. (Tran. by YUE Yang)

Key words: Luzhou-flavor liquor; pit mud; manmade aged pits; pit mud culture

, L2070 \ \ .
, 113
. 1.1.4
: : 0.19 /100 mL
. , 0.11g/100mL, 421%; 052 /100 mL
. 20 70 037g/100mL, 288%; 160mg/100mL
40 55.3 mg/100 mL, 65.4 %,
. L .
12
1.1 12.1
111 ou ,

:2010-12-07
(1948-), , , , ,
10 .



59

1.2.2

123

1.2.4

35~38C ,

2.1
2.1.1

2.2
2.2.1
2%, &%,
55 %,
222

R 60 min,

5%,

37~40 C,

15 %,
15 %,

, , 100 C,
35~37°C,
35°C,
pH 6.0 o
: 37°C , 35C,
10 d,
2.3
23.1
2000 kg, 500 kg, 50 kg,
125 kg, 20 kg, 20 kg, 125 kg,
232
80 OC Py ’ 4
10d o
10 %vol .
, 35~37°C,
7d )
N 377C, 35°C, 30d,
3
70 t
) o 9 11
1,



- 2011 2 ( 200 )-LIQUOR-MAKING SCIENCE & TECHNOLOGY 2011 No.2(T0l.200)

R ARERNEAFEREN EDTER (mg/100 mL)
o 12 5% 22 T 25 55 “FHME

ZAER e LA e ZAL BN e ZAL AN e
7. 95. 03 104. 8 86. 40 120.3 84.78 97.2 88. 37 107.4
FH 2 9.102 10.77 11.12 8. 568 12.24 10.53 10. 82 9. 960
2R 7.1 589. 1 529.3 347.5 404. 8 469. 4 530. 2 468. 6 448. 1
EN 19.12 21.26 25.53 27.11 22.30 26.92 22.30 25.10
AT 16. 54 19.41 14.32 25. 26 14. 83 23.95 15.23 22. 87
7G5 63. 43 116.0 91. 00 66. 29 167.6 113.1 107.3 98. 46
BT 19.58 20. 98 15. 14 19.43 15. 96 17.06 16. 89 19.16
ETE 19. 92 18.18 17.29 19. 02 21.58 22. 80 19.59 20. 00
TR .0 69. 09 80. 62 48. 37 73.26 74.12 71.45 63. 86 75.11
S 52.76 51.85 42. 94 52. 77 46.19 46. 53 47.29 50. 38
FLR 2.1 125.7 109. 2 121.2 106.3 113.5 108.9 120. 1 108. 1
O 21 198.4 242. 8 212.9 240. 6 198.2 253. 1 203. 2 245.5
M 1183.8 1230. 1

, 4.1 R
’ 9’ b ’ 4'2 b ’ o
10.93 %; 43 s
20.84 %; ’ N ’
11.1 %; . 0.59:1 .
0.44:1,
4 (1] . ¢ HP]. ,1989,(1):47-51.

© 1994-2012 China Academic Journal Electronic Publishing House. All rights reserved. http://www.cnki.net



