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Investiation on the Causes of Black & Non-suspension of
Yellow Water of Luzhou—flavor Liquor

YANG Xu-cai
(Feng’ gu Liquor Industry Co.Ltd., Mianyang, Sichuan 621000, China)

Abstract: Black and non-suspension of yellow water will influence liquor yield and liquor quality in the production of Luzhou-flavor liquor. Com-
pared with normal yellow water, the aroma, the taste, and the compositions and microbes of black & non-suspension yellow water are quite differ-
ent. In this paper, the causes of abnormal fermentation and black & non-suspension of yellow water were analyzed based on microbial theories
through the analysis of the factors influencing microbial normal physiological activities in liquor production such as acids, nutrition, metabolic ob-
struction, fermentation period, and oxygen consumption etc. Besides, the corresponding methods preventing black & non-suspention of yellow
water were put forward. (Tran. by YUE Yang)
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