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Study on the effect of Polygonum lapathifolium on the
quality of Luzhou-flavor Fuqu

LI Rong"?”  WEI Chunhui> HUANG Zhiguo” YING Chao'? ZENG Bo'? REN Zhiqing"’

(1. School of Biological Engineering, Sichuan University of Light Chemical Technology, Yibin, Sichuan 644000, China;
2. Sichuan University of Science & Engineering, Liquor Brewing Biotechnology and Application Key Laboratory
of Sichuan Province, Yibin, Sichuan 644000, China)

Abstract: [ Objective] This study aimed to develop the application of Polygonum lapathifolium in Luzhou-flavor Fuqu. [Methods] In the
process of making Luzhou-flavor Fuqu, P. lapathifolium was added. The culture conditions such as the addition amount of P. Japathifolium, the
inoculation amount of Luzhou-flavor Daqu, the moisture content and the culture time were optimized. The number of bacteria, the number of
yeasts and the activity of glucoamylase were used as indicators to determine the optimal culture conditions. Under the optimal process
conditions, GC-MS was used to detect the volatile flavor components in Luzhou-flavor Fuqu Baijiu. [Results] When the addition amount of P.
lapathifolium was 8%, the inoculation amount of Luzhou-flavor Daqu was 4%, the moisture content was 55%, and the culture time was 48 h,
the number of bacteria in Fuqu was 6.22X 10’ CFU/g, the number of yeasts was 6.14 X 10° CFU/g, and the glucoamylase activity was 671 U/g.
57 and 51 volatile flavor components were detected in Luzhou-flavor Fuqu Baijiu with and without P. lapathifolium. [Conclusion] The addition
of P. lapathifolium could improve the quality of Luzhou-flavor Fuqu and enrich the flavor substances of liquor body.

Keywords: Fuqu; Polygonum lapathifolium; Luzhou-flavor Daqu; process optimization; flavor compounds
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Figure 1 Effects of different amount of P. lapathifolium

on the number of bacteria, yeast and

glucoamylase activity
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23 KOS SENRER M RFTARI

IR TR W A A A T e i B SR B, Bkt Hh K
3 r Ak B B R P, K g B R D 2 i R
HR IR BRE W, K 347 S R, O BB IS B AR W R K
O3 BE AW T A W B DE R AR B SR KAk
T R A A R B 6 A A A R A T
IR T Ve A Bl Y

F I 3 AT B K 23 B Bl B v A M b 4R TR
B TR T RO AL TS D 20 B TR T R B 2
K g 30%~50% W A T E | TE R B RORBE 1L T I
T ETRRES MK 58 1y 50% B, 20 B TR R
I AL B G 7 24 3K B0 i K AH o K 53 & BN 50%~55%
I, 240 TR K T B T 5 FORE AL T 5 0 O 4R T R IR 2k ot
SEE R BN I TROR AL 1R W A AU 22
P R A A T R SRR B S 50% .
2.4 55 A IE) X IR K dR BT R

B i I ) X (o 2 2 I BB AR RE D G
LI B SR AR, A B A AR R BRI R
5 B0 FE 53 SO 3 55 F5 I IR, 15 FR BB X A W AR ROR
H A 25 AW I R R Am 0

H P 4 AT A B % R I T B4 3 e A A b 4 R
B R T RO AL RIS 0 B 5 B TLR R R
DA 0 5 R IR RS L A0 TR R R A R 3 Ak T T
K], B W AR G, S A T R T R TR ORI 1 T O

BE 2758 | 2024 F 9 A | BR&BS5HM

._.
n
.
w
o
=}

4.0 —
< 1480 0
352 a
S {440
3.0 = =
S| iw
2.5 X ig {400 § &
| i3
2.0 1360 2.8
=
&)

5
Bacterial count/( x 1

30 35 40 45 50
K5 i

Moisture content/%

wn
wn

A3 KoaExtml i B E AR LE T A WY
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of bacteria, yeast and glucoamylase activity
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Table 3 Comparative analysis of flavor components of Luzhou-flavor Fuqu liquor with and without P. lapathifolium
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