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The Techniques to Improve the Quality of

Luzhou—flavor Liquor in North China
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1.Shandong Lanling Meijiu Co.Ltd. Changshan Shandong 277731 2. He'ze Quality & Technique
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Abstract Inrecent years Luzhou-flavor liquor distilleries in North China had actively practiced lots of methods to im-
prove liquor quality as follows improving the quality of fermenting pits strengthening pits maintenance popularizing the
production of compounding flavor-producing Daqu and the application of intensified Daqu  popularizing the building of
small-size fermenting pits  paying stress on technical operation and strengthening technical management improving the
tasting and blending level of product liquor further studying the stability of North China Luzhou-flavor liquor and carry-
ing out the research on the application of biotech and flavoring-producing technique outside pits etc. Tran. by YUE
Yang
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/g pH 62~68
=100 mg/100 g
0.3 %~0.8 %

>45% =2.0x10°
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