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Study on the Change Rules of Parameters of Luzhou—flavor Liquor in Pits
and Their Correlations (I) :Physical and Chemical Parameter

ZHOU Xinhu', CHENG Xiang', YANG Yong', LUO Huibo? and HUANG Zhiguo®
(1.Yanghe Distillery Co. Ltd., Suqian, Jiangsu 223800;2.Sichuan University of Science & Engineering, Zigong, Sichuan 643000,China)

Abstract: Yanghe Daqu pits were used as the research objects to investigate the change status of physical and chemical parameters of fermented
grains in each production turn. The results showed that moisture content increased gradually with the proceeding of the fermentation (until 45 d
later) and each layer in pits kept saturation state of 62 %~ 64 %; the acidity raised steadily in chief fermentation period and then raised rapidly and
reached the highest content in the end of fermentation; starch content declined with the proceeding of the fermentation, reducing sugar content
raised to the highest level at 5 d in the fermentation and then declined gradually, and starch and reducing sugar content came to at the end of chief
fermentation; alcoholicity increased rapidly in chief fermentation period and then kept stable afterwards; and total esters content increased in prior
fermentation period and then declined gradually.
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