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Technical Improvement & Innovation and Quality
Control of Safflower Lang Liquor

YANG Da-jin, JIANG Ying-li, DENG Wan-yu, CHENG Wei, YANG Xiu-qgi, SHEN Yiand ZHUO Yu-chong
(Liquor Body Design Office of Lang Liquor Group., Gulin, Sichuan 646523, China)

Abstract: Safflower Lang Liquor was developed on the basis of the inheritance of traditional essential techniques and fur-
ther through the improvement and the innovation of the processing techniques including raw materials quality control,
starter-making, flavoring liquor production, and special storage conditions etc. The produced liquor not only kept its origi-
nal noble quality and the traditional Maotai-flavor liquor style, but also met up-to-date consumption customs more than ev-
er.(Tran. by YUE Yang)
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Fo AEMBENMIZECEREXHERMNR 2 9.66 %, 25
o_H AL A B3] 2% 1 2 11.07 %
7K 43(%) 11.1 10.6 .
MIEEH', mmol/10g) 1.83 1.65 1.5%, 3 4 5
Btk 71 (mg/g - h, 40C) 131 97 33.6% 39.48 %,
WAk F1(mg/g < h, 40°C) 0.92 0.7
fit4k. 71 (mg /g « 100 h) 11.8 8.56
R B IR SRR (C) 62~65 65~70
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3 MEEERANEE R, 28R 3B, 4580, 5BEAHFEENR
%3 BT HEE (%) (20 %REREE) PSS R (%) (BB S BLLK)
25 fit#E R 26 it SERIE 27 it 28 fit o 29 HtHm S
1 Ul 3.17 3.14 3.16 2.71 2.79 3.52 3.0
2 ¥ Wil 7.61 8.41 8.01 7.37 7.37 5.25 6.66
3 BRWH 8.8 9.07 8.94 10.66 11.66 9.46 10.6
4 Ul 9.13 9.09 9.11 10.93 12.43 11.71 11.7
58U 8.23 9.52 8.88 9.54 9.79 10.23 9.85
6 H Ul 5.08 8.28 6.68 6.98 6.02 9.0 7.33
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R4 ABYRENECESE. BUEFHNR (mg/100 mL)
iH 35 d R 30 d REE
1 FE2 B3 B4 ¥S5 Bl H 2 FE3 ¥4 FE5
1% BE (%Vol) 56. 5 56. 5 56. 5 56. 5 56. 5 56. 5 56. 5 56.5 56.5 56.5
J5Y.: 276 289 252 244 266 225 209 215 233 216
oyt 471 437 455 475 447 413 387 420 425 382
2B 7. 336. 4 330. 1 337.4 341.1 336. 3 233.3 237.2 228.6 226.1 219.3
B ZE 114.0 106. 1 138.3 155. 7 135.9 72.9 69. 0 7.0  70.6 84.5
THMZE 6.0 6.1 6.1 6.2 6.1 4.6 4.5 4.9 4.8 4.8
CEZE 7.2 7.1 7.3 7.0 7.3 7.2 6.7 8.2 8.3 8.2
IEARE 97.2 109. 7 118. 8 161.9 153. 7 212.2  209.8 208.8 211.3 210.7
e IREE 24.6 24.2 24. 2 24. 4 24. 6 37.2 37.3 42.1  42.0 43.1
TR 9. 04 8.88 8.79 8.99 8. 96 10.92 11.09 9.07 9.12  9.17
LG 55.97 54.07 55.12  55.71 53.78 51.51 51.80 51.82 51.51 50.86
3 18.34  18.16  18.48  18.37 21.37 13.23  12.46 12.11 14.28 12.04
3-RETHE 24.14  23.50 23.68  23.38 28. 04 9. 42 8.83 7.88 8.91 7.53
= ke 0.22 0. 24 0.22 0.21 0.24 0.11 0.10 0.08 0.07 0.10
FF B e 0.19 0.16 0.19 0.22 0.22 0.10 0. 05 0.06 0.11 0.09
R 9.18 2.11 3.53 1.71 10. 62 1.20 1.77 4. 61 4.25 4.05
Zm® 214.67 208.43 215.10  210. 80 258. 47 151.03 143.86 136.94 149.98 131.75

BEWH G5 AW BHERY, MiAE, Y, MRER, FRsk WERH, SFiE WERE, PRk

© 1994-2012 China Academic Journal Electronic Publishing House. All rights reserved.

http://www.cnki.net



57

35 d y y
, 200 mg/100 mL ,
’ 6
’ 6.1 ,
1 2 :
> 4 5 6 ;
: e 6.2 ,
10 15 ( ) '
6.3 3 4 5 ;
, 6.4 :
142 m? “ ", 1999 ,

19

( 53 )
60g/L ,L- 53 g/L [3]. , 2003,23(11): 50- 51.
60g/L pH [3] JohnJ. Fitzpatrick, Malte Ahrens, Shara Smith. Effect of
pH, ’ 60 g/L manganese on Lactobacillus casei fermentation to produce
7 : 93 lactic acid from whey permeate [J]. Process Biochemistry,
2001,36(7): 671- 675.
' ' [4] J.J. Fitzpatrick, U. O'keeffe. Influence of whey protein
' ' 68 /L. 24h 4zh hydrolysate addition to whey permeate batch fermentations for
L 729l 759/l producing lactic acid [J]. Process Biochemistry. 2001,37(2):
3.3 7 L- 183- 186.
77 g/lL [5] , , L- [91.
: 2004, 24(3): 26- 27.
1] ’ 0. [6] : ( ) [M].

2061 31(2)--49 53 + 1980.
2] L 7 - (M
| | o ,1999.



