2011 11 ( 209 )-LIQUOR-MAKING SCIENCE & TECHNOLOGY 2011 No.11(Tol.209) 73

:TQ925.7,TS262.3;Q93-3 :B

621000)

:1001-9286(2011)11-0073-03

Effects of Appropriate Prolongation of Control Temperature

Time in Starter—-making on Liquor Production

QIU Shengiang, WANG Changfu, LIU Qiang and LI Yongquan
(Feng'gu Liquor Industry Co.Ltd., Mianyang, Sichuan 621000, China)

Abstract: Appropriate prolongation of control temperature time in the culture process of starter could effectively inhibit enzyme activity of starter

and further reduce the disadvantageous effects of excessive high enzyme activity in liquor on liquor quality. Besides, appropriate prolongation of

control temperature time is helpful for the domestication of microbes in starter which could subsequently improve the adaptability of microbes to

liquor-making environments. The control of enzyme activity and fermenting power of starter is also helpful for the production and could enhance

the composite aroma of starter.
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