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Development of Qing—flavor Flavoring Liquor by Multiple-microbes Bran Starter

HU Jianhua, WEI Jinwang, SUN Haibo, WANG Yong,ZHOU Sen and HU Jiayin
(Niulanshan Distillery,Shunxin Agriculture Co.Ltd.,Beijing 101301,China)

Abstract: 13 microbial strains were isolated from Qing-flavor Daqu and its fermented grains, then they were cultured independently and made in-
to bran starter, and the produced bran starter instead of Daqu mixed with raw materials for pit entry fermentation to produce flavoring liquor. The
results suggested that such bran starter could be used instead of Daqu to produce flavoring liquor in practice, the quality of bran starter base liquor
was the same as or better than Daqu base liquor, after the addition of specific bacteria species and the adoption of special techniques, total acids
and total esters in bran starter base liquor got improved evidently, meanwhile, the use of bran starter could improve liquor yield and liquor quality
rate.
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