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Effect of advanced removal of Huangshui fluid on quality and yield of
Nongxiang flavor crude Baijiu of solid-state fermentation
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Abstract: Objective: The aim of this study was to improve the
quality of Nongxiang flavor crude Baijiu. Methods: The effect of
advancd removing Huangshui fluid in on the quality and yield of
crude Baijiu was studied in multi-grain traditional Baijiu at differ-
ent times during the cellar fermentation cycle. Results; When
Huangshui fluid was removed at the 40th day of cellar fermenta-

tion of distilled alcoholic fermentative material, compared to the

EETB WA BT E S AT LW AR T E (45
2020SK2140) ; ¥ M 48 2 & )T B oA 5 | 200 H (i
5. 18A383) s R M AL H it R E LW H (% 5
2018CG18)

TEE R A& IR, I 1 I ol A B2 R e R R W, R B
EBER TR A S .

BIEEE A S 1964, F L ABPH ¥ b 42 . 1+
E-mail: yufly225@163.com

s B H9:2021-12-26

control group at 60th day, the yield of the crude Baijiu was higher
(P >0.05), and the high quality ratio of crude Baijiu, ethyl hex-
anoate content and ethyl hexanoate/ethyl lactate in superior crude
Baijiu were significantly increased (P <C0.05). However, the
content of the acetaldehyde and the higher alcohol of the crude Baijiu
were significantly decreased (P<20.05). Conclusion: The optimal time
of advanced removing Huangshui fluid was at the 40th day of cellar
fermentation of distilled alcoholic fermentative material. This study
provides a new approach for improving the quality of Nongxiang flavor
crude Baijiu by solid-state fermentation.
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Figure 1  Effect of removal time of Huangshul fluld on

the acetaldehyde content of crude Baijiu
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Figure 2 Effect of removal time of Huangshui fluid on the
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Figure 3 Effect of removal time of Huangshui fluid on

the fusel oil content of the first-class

crude Baijiu
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Figure 5 Effect of removal time of Huangshui fluid on

the three kinds of major esters of the first-

class crude Baijiu
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