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Analysis of the Effects of Pit Entry Temperature in Long—term Fermentation
on the Yield of Nong—flavor Liquor in Trans—production

FAN Changming and RAO Jiaguan
(Feng'gu Liquor Industry Co.Ltd., Mianyang, Sichuan 621000, China)

Abstract: Through tracing analysis of long-term fermentation and trans-production in 1867 experimental pits in Feng'gu Distillery from May.2011
to Nov.2011, the relations between pit entry temperature in long-term fermentation and the yield of Nong-flavor liquor in trans-production were
revealed. In order to achieve high yield of Nong-flavor liquor, it was suggested that different pit entry temperature should be adopted in long-term
fermentation for newly-constructed pits and for aged pits, and trans-production time and trans-production turns should be regulated properly ac-
cording to pit entry temperature.
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