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Comparison of fermentation performance and cellar mud
characteristics between aging cellar and normal cellar
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Abstract; In order to reveal the reason of difference between aging
cellar and normal cellar, aging cellar and normal cellar from Hunan
Xiangjiao liquor Co. Ltd were sampled to investigate changes in cellar
mud properties, physicochemical characteristics of fermented grains.,
quality of new spirit and output rate of raw materials. Results indica-

ted that there was difference of the sense between the ageing cellar
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and normal cellar, cellar wall appeared phenomena of compacted mud
and degraded mud in the ageing cellar. Water and pH of the aging
cellar were significantly lower than that of normal pit (P <C0. 05).
Compared with fermented grains, alcohol in the aging cellar was sig-
nificantly lower than that in normal cellar (P<Z0. 05) , residual starch
in the aging cellar was significantly higher than that in normal cellar
(P<C0.05), water in the aging cellar was slightly lower than that in
normal cellar (P>>0. 05), acidity in the aging cellar slightly higher
than that in normal cellar (P=>0. 05). Compared with quality of new
spirit, total acid and total ester in the aging cellar were significantly
lower than that in normal cellar (P<C0. 05) , caproic acid, 3-pheneth-
yl alcohol, ethyl hexanoate and ethyl butyrate in the aging cellar
were significantly lower than that in normal cellar (P <Z0. 01), ethyl
acetate and ethyl lactate in the aging cellar were significantly higher
than that in normal cellar (P<C0.01). The output rate of raw materi-
als was no significant difference between aging cellar and normal cel-
lar (P>>0. 05) ,but it was lower in the aging cellar than that in normal
cellar. Therefore, quality of new spirit and output rate of raw mate-
rials in the aging cellar are lower than that in normal cellar, the re-
sults provide a theoretical basis for the reasonable use and mainte-
nance of cellar.
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Table 1 Comparison of cellar mud characteristics between

aging cellar and normal cellar
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