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Abstract: Maotai-flavor daqu was used as a research object, and changes_in its biochemical properties, such as fermenting power,
liquefaction power, saccharification power, esterification powe

. <
and mold and yeast counts during the storage of daqu

alcohol-producing power, water content, the total number of microbial colonies,

ied. The results revealed that the mold counts, liquefaction power,
saccharification power, and esterification power were relati w e early stage of the storage of Maotai-flavor daqu; these four parameters
showed a downward trend after the initial increase during the first four months of storage, and then the parameters maintained between five and
eight months of storage. Water content, the total number of colonies and yeast cells, fermenting power, and alcohol-producing power of
Maotai-flavor daqu significantly decreased during the, first four months of storage, and then these parameters fluctuated in a relatively small

range. The correlation analyses_(of water content;.the total number of microbial colonies, counts of molds and yeasts, fermenting powver,

liquefaction power, saccharifica wer, esterification power, alcohol-producing power, and other parameters) were conducted, and more than

60% of these parameters showed a significant or extremely significant correlation. The biochemical properties of Maotai-flavor daqu began to
stabilize between and six months of storage, and this situation was conducive to stabilization of the yield and quality of Maotai-flavor base
liquor aévas t suitable for the.production of Maotai-flavor liquor.
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Fig.3 Changes in mold counts during storage of daqu
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Fig.4 Changes in yeast counts during storage of daqu
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Fig.5 Changes in fermentation power during storage of daqu
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Table 1 Analysis of correlations among the characteristics of daqu during the storage period
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