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Appllication of the Technique of Pits Turning Over by the Addition of Bio- culture
Solution to Improve Quality Product Rate of Luzhou- flavor Liquor

DENG Wan-yu, YANG Xiu-gi, ZHAO Yun-shou, DENG Xian-sheng and CHENG Shi-bin
(Gulin Langjiu Distillery, Gulin, Sichuan 646523, China)

Abstract: The technique on “pits turning over by the addition of bio-culture solution” means that the fermented grains
were turned outside of the pits after fermentation for a certain time, and then adequate quantity of bio-culture solution (55
kg used for each steamer), starter and paddy hull were added and mixed fully in the fermented grains, then the fermented
grains were put into the pits for fermentation again. The application of such technique in the production of Luzhou-flavor
liquor could greatly improve liquor quality and keep high liquor yield at the same time. Such technique has the advantages
including short production period (half of the production period by traditional double bottom fermentation), quality product
rate as high as above 90 %, and significant improvement of quality liquor grade etc.(Tran. by YUE Yang)
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