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Research Progress in the Optimization and the Control of
Luzhou-flavor Liquor Production

HAO Jianyu', ZHANG Suyi' %, SHUI Liangyang®, FU Xun' ,LI Haifeng' and LIU Miao®
(1.Sichuan University of Science & Engineering Zigong, Sichuan 643000; 2.Luzhou Laojiao Co.Ltd, Luzhou, Sichuan 646000, China)

Abstract: The development status of and the research progress in the production techniques of Luzhou-flavor liquor were introduced briefly in
this paper. The effects of ethanol content, starter use level, fermenting time, moisture content, and bioreactor on the quality of the produced liquor
were analyzed, and it was put forward based on production practice that the key to improve the quality of Luzhou-flavor liquor depended on prop-
er optimization and control of key technical points in production process.
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