Food and Machinery

Volume 39 | Issue 9 Article 28

10-30-2023

Research on brewing technology of bran sauce Baijiu and trace
composition analysis

LI Mingzhu
College of Food Engineering, Qingdao Institute of Technology, Qingdao, Shandong 266300, China,
limingzhu@gqit.edu.cn

LI Yuanjie
Inner Mongolia Zuihuo Wine Industry Co., Ltd., Chifeng, Inner Mongolia 024231, China

HOU Xiaolin
College of Food Engineering, Qingdao Institute of Technology, Qingdao, Shandong 266300, China

See next page for additional authors

Follow this and additional works at: https://www.ifoodmm.cn/journal

Recommended Citation

Mingzhu, LI; Yuanjie, LI; Xiaolin, HOU; and Jinxiao, FENG (2023) "Research on brewing technology of bran
sauce Baijiu and trace composition analysis," Food and Machinery. Vol. 39: Iss. 9, Article 28.

DOI: 10.13652/j.spjx.1003.5788.2022.81191

Available at: https://www.ifoodmm.cn/journal/vol39/iss9/28

This Development & Application is brought to you for free and open access by Food and Machinery. It has been
accepted for inclusion in Food and Machinery by an authorized editor of Food and Machinery.


https://www.ifoodmm.cn/journal
https://www.ifoodmm.cn/journal/vol39
https://www.ifoodmm.cn/journal/vol39/iss9
https://www.ifoodmm.cn/journal/vol39/iss9/28
https://www.ifoodmm.cn/journal?utm_source=www.ifoodmm.cn%2Fjournal%2Fvol39%2Fiss9%2F28&utm_medium=PDF&utm_campaign=PDFCoverPages
https://www.ifoodmm.cn/journal/vol39/iss9/28?utm_source=www.ifoodmm.cn%2Fjournal%2Fvol39%2Fiss9%2F28&utm_medium=PDF&utm_campaign=PDFCoverPages

Research on brewing technology of bran sauce Baijiu and trace composition
analysis

Authors
LI Mingzhu, LI Yuanjie, HOU Xiaolin, and FENG Jinxiao

This development & application is available in Food and Machinery: https://www.ifoodmm.cn/journal/vol39/iss9/28


https://www.ifoodmm.cn/journal/vol39/iss9/28



















r&M | Vol.39, No.9

4-8.
[5] S PRI, W, WRUZ, &5 . I RS Ao fift e 7 1Y 4 2 0 B W S
WU &SP, 2019, 35(4): 14-19.
YUAN Z S, HU P, CHEN Q, et al. Study on the abnormality among
accumulation and fermentation of Maotai-flavor liquor in winter by
turning and translocation stacking[J]. Food & Machinery, 2019, 35
(4): 14-19.
[6] E 5t T A 8 R o [ R B 2 A% R AR K R (RO [J].
BRI, 2022, 49(1): 2-4, 11.
WANG G Y. Spirit of chinese liquor-Talking about the inheritance
and innovative development of Chinese liquor making techniques
(part 2) [J]. Liquor Making, 2022, 49(1): 2-4, 11.
[7] VF¥e . [ 450k 35 B 100 T 2T 52 [D]. 3 ma - o & Tl K%,
2019: 1-3.
XU L. Study on technology of Guoling Mianya maotai-flavor
Baijiu[D]. Jinan: Qilu University of Technology, 2019: 1-3.
[8] Ak g%, A5 # 52, VPP, S5, S Ak T 3 A R0 I R T A R R
M T2 A 0], FRRT, 2019, 46(4): 45-47.
DU X, LIJ W, XUY W, et al. The strains used in Guizhou bran koji
maotai-flavor liquor making and characters of the koji making
process[J]. Liquor Making, 2019, 46(4): 45-47.
[9] SK7K, Befh, 0%, . — R ZME S F AW ERE T Z0FR
[J]. BRI, 2020, 47(3): 39-43.
ZHANG J, CHENG W, PENG B, et al. Research on brewing
techniques about a kinds of multi-grain composite flavor liquors[J].
Liquor Making, 2020, 47(3): 39-43.
[10] & A AR 2L & 2 2 i h L BRI 72 : GB 5009.
225—2016[S]. db5T: o [ bRk AR 4t 2016.
The National Health and Family Planning Commission.
Determination of ethanol concentration in alcohol: GB 5009.225—
2016[S]. Beijing: China Standards Press, 2016.
(1] 2308 WA B b v AT R 22 53 2 T35 R T W04 % 2 M 7
% DB34/T 2264—2014[S]. & B % B4 R # R B
Ja1, 2014,
Anhui  Nongxiangxing  Baijiu  Standardization = Technical
Committee. The analysis method of Solid-state fermented grains:
DB34/T 2264—2014[S]. Hefei: Anhui Provincial Bureau of Quality
and Technical Supervision, 2014.
[12] HE &R A4S B ZE 51 45 A 43 97 J7 % GB/T 10345—2007[S].
Jent: A AR fE L, 2007
Standardization Administration. Analyticalmethods of Baijiu: GB/
T 10345—2007[S]. Beijing: China Standards Press, 2017.
[13] EHa e, 7k 5 5. UM Gk 7E B s A8 I A /9 BT 0] fE T3
THIE I, 2020, 46(8): 121, 125.
WANG Y X, ZHANG W W. Application of gas chromatography in
liquor detection[J]. Chemical Engineering Design Communications,
2020, 46(8): 121, 125.
[14] BT, B, 204, 2. /22 JRORH 2 W 20 JB0ORT ey a0 T XL
VR I3 10 [J]. €3 & 5 % BE Tl 2021, 47(20): 22-29.

PGS HHEFEAEREIEHRARMER DS HW

HAUNG Y, YANG F, LI J H, et al. Effect of microbial composition
in wheat raw material on the flavor of high-temperature Daqu[J].
Food and Fermentation Industries, 2021, 47(20): 22-29.

[15] R 2, ki, 3%58, . ¥ 7 B 100 K F 5 A2 b A0 8E B 1Y
S BT AR 3. A WA E A, 2020, 47C1D): 3 504-3 514
SONG Z W, DU H, NIE Y, et al. Identification of core yeasts and
their functions in the fermentation process of Maotai-flavor Baijiu
[J]. Microbiology, 2020, 47(11): 3 504-3 514.

[16] DING Y Q, ZHOU L B, WANG C, et al. Research advance in
glutinous sorghum for making sauce-flavor liquor in China[J].
Biotechnology Bulletin, 2019, 35(5): 28-34.

[17] 0 J5 . Jk ol & P0G A 7™ T 20 % i AR I8 0 XL AR 9 J5R 5 i)
M FSE D] TR FH: Tk AR R 2, 2019: 13-20.

SUN W F. Production process of branmaotai-flavor liquor and
influence of accumulation fermentation on flavor substances[D].
Shenyang: Shenyang Agricultural University, 2019: 13-20.

18] SR ARAR, Mie, 28, 5. ¥ 7 A I 50 YO UL B UE 9

HEVE 5 AL 9 b5 AR G 1 B 5T (0], b 1 AR g, 2021, 40 C1D):
31-36.
ZHANG C L, YANG L, LI Z, et al. Correlation between microbial
community and physicochemical indexes in fermented grains of
stacking fermentation process of the second rounds sauce-flavor
Baijiu[J]. China Brewing, 2021, 40(11): 31-36.

[19] EF 3, gk i 1. Jb 75 il 4 10 2 1) IR T o ol o AR U 8 T

ARV R, 2019, 46(3): 40-42.
WANG B K, ZHANG W S. Research on the high temperature
stacking fermentation technology applied in the production process
of northmaotai-flavor Daqu Yunmen aging liquor [J].
Making, 2019, 46(3): 40-42.

[20] 4%, W18, AR, 4. 3 7 TR RO PN I R M LA 1Y
SR b E B, 2018, 37¢1D): 166-171.

YANG P, HU P, FAN M, et al. Analysis of the volatile components

Liquor

from Jiuqu and fermented grains in the pits of the sauce-flavor
Baijiu[J]. China Brewing, 2018, 37(11): 166-171.

[21] RFFAY, WO, 2R, 55 RS I B A 1L 7 9 23 A BF 5L (9], A
WRHE, 2017C1D: 57-60.
WU Z J, CHANG Q, LI X M, et al. Distribution of biochemical
products in fermented grains [J]. Liquor-Making Science and

Technology, 2017(11): 57-60.

189



