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Research Progress in Typical Fermented Grains of Chinese

Strong Aromatic Spirits and Its Influencing Factors

FU Xun', LIU Xing-ping®,
QIU Dong',

AO Zong-hua®,
YUAN Rui',

LI

HAN Guang®, LIU Xiao-gang’,
Zhe', LI De-lin'

(1. College of Bioengineering , Sichuan University of Science and Engineering , Zigong 643000, China ;
2. Luzhou Laojiao Co. Lid. , Luzhou 646000, China)

Abstract; In the production of Luzhou-flavor spirit using solid fermentation, the spirit production and its

flavor were affected by the quality of solid distillers’ grains directly, which was influenced by many fac-

tors. In this paper, three typical fermented grains, includes alcohol-producing, acid-producing and ester-

producing grains for Luzhou-flavor spirit were introduced, and its sensory physical , chemical detections,

and the factors affecting the production of alcohol and ester were also presented.

Key words: white spirit ; fermented grains; classification
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