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Application of “Lufeng Active Pit Mud Functional Bacteria”

in Rejuvenation of Aged Pit Mud

ZHANG Zhi-gang', HE She-xun' and ZHOU Ai—jiang’
(1.Ruyang Dukang Distillery, Ruyang, He'nan 471241; 2. Ji'nan Lufeng Bioengineering Co. Ltd., Ji'nan, Shandong 250307, China)

Abstract: “Lufeng active pit mud functional bacteria” was used in aged pit mud rejuvenation experiment and the operations were as
follows: 20 % dry clay powder, 10 kg bean cake powder, 45 kg starter powder added for per square pit mud and then mixed by stirrer
(the machine filled in 80 °C heat water for sterilization beforehand), then addition of 30 kg last distillate, 30 kg yellow fermenting liquor
and 15 kg pit mud functional bacteria liquid, after steady stirring, the mixed materials filled in pits at about 30 °C and the pits sealed
closely by plastic cloth, then 10 d fermentation and the temperature raised to 35~38 °C, then after 5 d cultivation, the rejuvenated pit
mud passed through quality detection and used for pit maintenance. The liquor, produced by the rejuvenated pit mud, was analyzed
and the results indicated that lower ethyl caproate content presented in liquor in the primary production cycle (showing pit mud still in
maintenance and adaptation stage), however, in the secondary production cycle or the third production cycle the four main esters con-

tents in liquor were similar with that produced by exuberant pits. Besides, liquor of double bottom fermentation produced by rejuvenat-

ed pit, was superior than that produced by exuberant pits.
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