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The Change Rules of Temeprature and Microflora During the
Stacking of Maotai- flavor Fermenting Grains

TANG Yu-ming*3, REN Dao-qun**, YAO Wan-chun**, ZHUO Yu-chong? HE Shi-xing? and YUN Min?
(1. Sorghum Bio-center of Sichuan Agricultural Science Academy, Luzhou, Sichuan 646000; 2. Gulin Langjiu
Distillery, Luzhou 646523; 3. Luzhou Liquor-making Science Research Institute, Luzhou, Sichuan 646000, China)

Abstract: The change rules of temperature and microflora during the stacking of Maotai-flavor fermenting grains were
studied and the rules were summed up as follows: 1. Through the stacking of fermenting grains, the temperature of the
stacking surface (40 cm in thickness) increased greatly and usually reached at about 50 . However, the temperature of the
stacking core remained slow temperature rise and the temperature rise range far less than that of the stacking surface; 2.
The quantity of yeast and bacteria increased greatly, the quantity of bacteria presented slight increase, the quantity of mold
decreased, and no actinomyceto growth found; 3. After the ending of stacking, the quantity of yeast and bacteria accounted
for above 95 % of the total microbes. Among them, yeast on the stacking surface acconted for above 70 % and bacteria ac-
counted for about 10 % 25 %. There was great difference in yeast and bacteria proportion in stacking core for different
stacking turn; 4. Stacking was important for the formation of Maotai-flavor substances and the fermentation of alcohol. Ac-
cordingly, stacking management should be strengthened and stacking time and temperature should be controlled strictly.
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