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Improving the Quality of Luzhou—flavor Daqu Liquors by Double Bottom

Fermentation for Several Steamers of Fermented Grains

HUANG Da-chuan
Shaoyang Distillery Shaoyang Hu'nan 422000 China

Abstract  The technique of interlayer mud fermentation was applied in the production of double bottom fermentation liquors and the
results suggested that the application of the technique of double bottom fermentation for several steamers of fermented grains could not
only increase single pits output from 15~40 kg to 40~60 kg and total output from 2.67 t to 6.04 t but also improve the ethyl caproate
contents from 271.1 mg/100 ml to 450.98 mg/100 ml. Besides the ratio of caproic acids and lactic acids and the ratio of caproic acids
and esters became more harmonious. Tran. by YUE Yang
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