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Luzhou Laojiao Daqu Liquor—National Treasure

——=Collation Records of Luzhou Laojiao Daqu Liquor in 1950's

LI Da-he
(Sichuan Provincial Food Industry Research & Design Institute, Wenjiang, Sichuan 611130, China)

Abstract: In 1957, some organs and public agencies included Industry Department of Sichuan Province, Service Department of Sichuan
Province, Sugar & Wine Research Institute (name change as Sichuan Provincial Food Industry Research & Design Institute nowadays),
Luzhou Service Bureau, and Luzhou Distillery etc., under the leadership of China Food Industry Ministry, formed “Luzhou Laojiao Daqu
Liquor Investigation Committee” to investigate the evolution of the production operations of Luzhou Laojiao Daqu Liquor in the past 300
years and to collate systematically the relative records for the purpose of data normalization and systematization (more convenient for
learning) and providing sufficient scientific evidences to confirm that Luzhou Laojiao Daqu Liquor was the typical representative of
Luzhou—flavor liquors in China. The mud in Ying'goutou was suitable for pit building and the neighbouring Longquan well water was
suitable for liquor production. Therefore, pits building there had more than 400 years history. “Aged pits”, “cycle fermented grains”
and “Special operation” were the main factors for the high reputation of Luzhou Laojiao Daqu Liquor in China and abroad. Tran. by
YUE Yang
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