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Study on the abnormality among accumulation and fermentation of
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Under the condition of low temperature in winter, the
accumulation and fermentation of Maotai-flavor liquor often
shows abnormal heating. In this experiment, the abnormal fer-
mentation heap A in the first and second rounds of fermentation
was treated with Turning and translocation stacking. The normal
accumulation of fermented grain B in the same workshop was
used as a control to study the changes of fermentation microbes
and physical and chemical indicators in the fermented grains, and
analyze their correlation with the quality and yield of wine. Re-
sults: the turning and translocation stacking treatment could re-
store the normal temperature of the abnormal heap, reduce the

total acid and water content, and significantly increase the reduc-
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ing sugar content in the second rounds of fermented grains; the
growth of aerobic bacteria such as Bacillus in sputum has a sig-
nificant effect, and significantly reduced the content of Lactoba-
cilli. Most of the dominant fungi have increased after the turning
and translocation stacking; this treatment ensures the quality of
the wine. And it can significantly increase the production of
second rounds of wine. The above results indicate that turning
and translocation stacking can effectively solve the accumulation
and fermentation anomaly phenomenon in the environment with
low temperature in production, which is worthy of reference ap-
plication in production.
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Table 1 Sensory evaluation criteria for base wine of
Maotai-flavor liquor
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Figure 1 Sample A and B first rounds of fermented

grains temperature trends
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Figure 2 Sample A and B second rounds of fermented

grains temperature trends
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Table 2 Changes of physicochemical indexes of fermented grains on first and second round
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Al 47.6440.024 0.9240.01° 2.8940.03f 49.5440.02¢ 0.9440.02¢ 3.924+0.05%
A3 49.2440.05¢ 0.8240.02" 5.25+0.10° 51.7440.03° 1.0240.01# 1.41£0.05¢
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Figure 3 Changes of the bacterial community structure

of fermented grains in the first round
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Figure 4 Changes of the fungi community structure of

fermented grains in the first round
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Figure 5 Changes of the bacterial community structure

of fermented grains in the second round

i 1l 6 BT A FER KT L 2 A HEF I s 2 A 6 Fh
HEFEBEER W, 20 3 28 & H (norank_o _Saccharo-
mycetales) EUFE B H (norank_o_Eurotiales) .43 25 )L

moascaceae) . KX Bt ( Trichocomaceae ) FI 41 #i % FF
(Monascaceae) , Wtk H H 75 B HE i HE B 1 72 o Pl
W2 TR 3~5 KAy 4 XA BT AR X i a0
84.100,93.56 %6 3 A Mk r % B} H L B 78 HE U Bt o 12 0
T 1 A e ME A5 b 3L HG % WA L AELAT) Sy 2 %
B o IEH TR HE RIS B b B2 B H R B AR
V) 8 S A HE 5 i B el D s TEAME P IR AR LR H R

100
RE 9
RE o .
o g
mYs 70 I Others
X .
=28 3 Monascaceae
= =T 60 B2 Trichocomaceae
4 £ 250 Thermoascaceae
Fiial *:f = 40 2 unclassified_o_Eurotiales
. B g 3 norank_o_Eurotiales
2%==30 B norank_o_Saccharomycetales
B E
z u&, 20
ZL 10
0 L L L L L |
Al A3 A5 B1 B3 B5
TREIRRE

Second round sample
A6 —#kfARIERAEBE LN T
Figure 6 Changes of the fungi community structure of

fermented grains in the second round
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Table 3 Qualities scores of the first and second round base liquor in A and B
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