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The Culture of shelf Daqu and its Effect on.Wine Quality
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Abstract: In order to get the rules of the changes of temperature; humidity and Daqu product temperature in the Shelf Daqu culture
process andthe influence of shelf Dagqu on wine quality, the shelf Daqu were culture. The composition and sensory quality of wine brewed with
the shelf was compared with wine brewed with ground Daqu. The results showed that the room temperature and humidity of shelf Daqu culture
were higher than of ground Daqu. The Dagqu product temperature change smocother.The Components analysis showed that all kinds of alcohol,
acid, ester, total alcohol, total acid, total ester and other aspects of detection indicators of the shelf Daqu wine were similar to that with the
ground Dagu wine. The sensory evaluation showed that the shelf Daqu brewed wine color, aroma, taste, style,and wine ect aspects scores is
basically the same compared with the ground Daqu brewed wine.The shelf Daqu production process can improve the working conditions of the
plants, expand the scale of production, increase economic efficiency, and have a high level of promotion and ap plication value.
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Fig.1 The shelf Daqu room temperature and the Daqu billet
temperature curve
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Fig.2 Room temperature and moisture curve of the shelf Daqu
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Table 1.Comparison of sensory index of the ground Daqu and shelf Daqu
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Table 2 The physicochemical indicators of the finished Daqu

ik Hod i 3
K5 1% 10.30 11.20
R % 52.20 56.70
B2 & /(mmol/g #) 0.10 0.13
#4771 /(mg/g h) 758.00 778.00
A (glg h) 0.88 112
Ba 1L 71 1% 26.00 29.00
R B 77/(g CO2/g t 48 h) 0.08 0.09
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Table 3 The sensory score of the wine

I Bml A FE  RTHASR
& (10 8.00 9.00
# (20) 18.00 16.00
# (50) 45.00 46.00
Hik (10) 8.00 8.00
AN (10) 8.00 7.00
B 87.00 86.00
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Table 4 The alcohol content

g TE OEREE P TR RFTE ETHE FREF

1 1140 1580 6.10 8.90 7.60  23.00
g 2 1050 1560 6.10 8.80 750 23.10
. 3 1160 1540 6.30 9.00 7.60 23.10
4 1130 1590  6.00 8.80 7.70 23.30
5 1090 1570 6.70 8.90 750" .23.30
1 1170 16.20 5.80 8.60 7200 23.20
P 2 1080 16.10 5.70 8.50 7.30 .23.30
o 38 3 1190 1590 5.90 8.60 7.30 2340
4 1150 1650  5.50 8.40 740  23.60
5 1120 16.30 = 6.20 8.50 7200 23.70

MR A~6 45K AT PRI, SR P 5 s bR AR
Eo, BEREE. MKEE. SRE. RESEM LN

FRIEA I, FrLAAE T f R A B .
3 #ip

3.1 BT ity bl 5 T A < IR PR A 4 ) T b A B
BT i AR A LUBCT R, AR RE I 2
e

3.2 Zyksy. BREE. ML, Wik 7r. BRACTTAn
R 35 5 T (R B Fa b S it S A5, ZRA
SE T S S K Hh bR E o

3.3 ZET A INTC IR B AT IR R A,
AR St A 2, DR 2R A P BRI
EAIIS RIS ST v i SN S R ie ZERE P -2 R

#R5 BEREBKEE (107 mg/mL)
Table 5 Acids total acid content

F5 CB OB TR FYE®R R LK ER
1 289 366 142 121 151 7.60 63.00
wE 2 292 370 139 126 165 7.29 61.00
i 3 297 363 133 112 150 7.17 60.00
4 295 352 170 115 157 6.93 64.00
5 296 357 189 119 159 720 65.00
1 282 362 140 123 153 7.62 63.00
53 2 290 365 136 128 167 ' 7.32 61.00
i 3 293 359 130 116 153 7.23 60.00
4 292 350 1.67 117/ 160 6.98 64.00
5 293 352 18 122 162 7.23 65.00
=6 BEXREEEE (107 mg/mL)
Table 6 Esters total ester content
g TR LB ORER TE RB o
ChBg GHBy CThs  Cls UHg
1 90.3° 150.66 1.32 230.21 0.62 493.00
o 2 91.2 15570 1.29 23126 0.65 485.00
i 3 90.7 151.63 123 232.12 0.71 486.00
4 90.5 15352 1.60 232.15 0.85 483.00
5 906 15357 179 233.19 0.87 484.00
1 901 150.62 1.30 230.05 0.60 490.00
P 2 90.6 155.65 1.22 23122 0.62 483.00
ni 3 904 15160 1.20 232.08 0.68 484.00
4 90.2 15345 155 232.10 0.82 484.00
5 90.2 15352 172 233.12 0.83 486.00
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