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Application of Angel Aroma—producing Yeast in the Production of
Xiaoqu Liquors by Solid-liquid Combined Fermentation

LU Xiu-quan and LU Li
Zhoutang Distillery Yutai Shandong 272300 China

Abstract  Addition of aroma-producing yeast in the production of Xiaoqu liquors by solid-liquid combined fermentation underwent
three times fermentation tests. If the technique of accumulative fermentation was applied the liquor yield of raw materials dropped by
1 %~2 % in comparison with the one by original techniques. If the technique of accumulative fermentation was applied coupled with
aroma—producing yeast fermentation  the contents of total acids and total esters in liquors would increase by 65 %. Tran. by YUE
Yang

Key words Angel aroma—producing yeast solid-liquid fermentation Xiaoqu liquor application

TH—AADY *1 FER (kg)
8d H fidd TH—AADY 4 FEE ke
‘ GEES 35 0.049 0.035 0.046
3 Wi 5 65 0.091 0.065 0.085
1 %~2 %
60 %~61% 0.50~0.70 20~22 °C
1 24~36 h
2 38~40 C 3~5h 27~30 C
1.1 TH—AADY 7d
34
1.2 20 35%C 350040 % v/v
2% 2~25h 0.5 kg 65% v/v
1.3 10 uw/g
4
o 4.1 2
2.1 #2 EEWER
HILZ
22 i T
TH B 2% 3w HE
3 W (kg) 49.5 49.0 39.0 51.0
(%) 49.5 49.0 49.0 51.
3.1 100 kg 90 kg 10 kg 35 % BB A 05% (vt
kg 65 kg 40 60 % 5
32 1 %~2 %
1
3.3
1:2~2.5 1:0.35~0.40
2002-03-04 94

1963— 3



94 Liquor-making Science & Technology

2002 4E255 5 9] C s 113 1)
No.5 2002 Tol.113

®1 FHHIZABERME

W H BE o) (%) (Bo)  (Bx)

EHS R EEE SARE AEENE

44 TH—AADY

# il TH—AADY 4.0 6.8 0.32 0.18 0
R B B 4.5 5.1  0.58 0.33 0.6

A LSIB A KA 1998 4 ,1999 S WL WM LS FHE,
4

4.1 TH—AADY

4.2
20d

4.3 TH—AADY

4.5 TH—AADY

[ . [cl. 1998.201-244.
2] TH—AADY 1. 1999
5 46-48.
3] . M.
1994,

92

3
3.1 5.69 % 96

53.09t 95 53.89 t
0.45 24.25
32 96 B 95 37291t

0.42 9.57
3.3 B 980 1040
6.60
3.4 0.55 1.62
3.5 220 0.31
3.6 0.11 0.26
41.47

::—::’—:—_’—_21’:9’:5’:’:’:’:’:2’—:—:—:—:—,’—:—:—,’—_’:’:’—:—:—,’—:—:—,’—_’:’:’—:—::’—:—::’—_’:’:’—:—:—,121211121121211’:111’—_1’:11
42 3

%3 RSENE4MEERTE

¥ PB4k 4547 (g/L) .

BH
%51 T mm AM B
BI¥ 0.65 2.15  FEE .MU, KEFEBRH.BEFTH
JRT¥  0.57 1.31 5, Mo I ok, B H R A
3
65 %
5
‘:‘:‘:‘:‘:‘:':‘-,‘:9‘:5‘:‘:':‘:':‘:‘:‘:‘:‘:‘:':‘:‘:‘:‘:‘:‘:‘:‘:':‘:‘:‘:‘:‘:‘:‘:‘:':‘:‘:‘:‘:‘:‘:‘:‘:‘:‘:'—,‘:‘:‘:‘:'—,‘:‘:E'—,‘:‘:‘:‘:‘:':‘:E‘:‘:‘:
10 %
L
DL “ ”

2.4

4

4.1 60 C 75u/g
42 100~105 C 90~120 min
43 180 w/g
0.25 % 0.067 %
44 0.25 % 0.25 % 1 uw/ml
32~33C ISh
4.5 5~6 0.5h
34~36 C 55~60 h 1 uw/ml

20~25 h

65% v/v 1471 6000 153t 4000

5.1

52



