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Fig.1 Accumulation of the fourth round grains trend of

temperature with time
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Tab.2 Accumulation of physical and chemical indicators of grains trends over time
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Fig.2  After combination of layers of grains about pit

temperature trends over time
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Fig.3  After the second combination of layers of grains

about pit temperature trends over time
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Tab.3  The first combination of fermented grains pits physicochemical trends over time
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Tab.4 The second combination of fermented grains pits physicochemical trends over time
& R ]/ IKIY/ % TENY/ % R E/ (mmol/10 g K7 ) A JFHE/ %
d Lz iz Tz L)z = Tz Lz Tz Tz = = Tz
0 49.3 49.1 48.5 27.11 26. 50 25.21 0.52 0.72 0. 86 0.09 0.53 0.78
2 49.1 49.0 48.8 26. 10 25. 66 25.10 0.61 0.75 0.89 1.18 1.25 1.16
4 50.5 49.1 50. 8 25.52 24.91 25.01 0. 64 0.82 0. 96 1.98 2.13 1.79
7 51.0 50.2 515 23.25 23.26 24.52 0.75 0. 94 1.15 1.28 1.34 1.35
10 51.2 50.5 52.1 22.24 22.35 23.35 0. 84 1.12 1.27 0.95 0.98 1.13
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30 52.6 51.8 52.6 22.19 21.99 21.56 1.96 2.06 2.15 0.02 0.13 0.19
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Tab.5 The first combination of results of liquor samples scores evaluation
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Abstract: As the different leaving layers had different temperature and different styles in the accumula-

ting process, the accumulating grains were divided into A, B, C class. The fermented grains of A, B,

and C class were fermented with different leaving layers, respectively. One of the combinations could en-

able the top wine more prominent with sauce flavor, the middle wine more sweet, and the lower wine

more distinct with cellar flavor. Another combination could enable the middle and lower wine more promi-

nent with

sauce flavor.

Key words: maotai-flavor liquor; fermentation of layered shift; technology
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