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Abstract: A new method of distilling distiller’s grains was developed using koji mold as the saccharifying agent and Saccharomyces
cerevisiae as the source of mother liquor. Koji mold was prepared from R. oryzae JQ-1 stored in a laboratory; its saccharifying enzyme activity
was 1 507.91 U/g. A commercial fermentation starter was used as the strain and gelatinized grain powder liquid was used as the raw material to
prepare wine barm mash. The number of yeasts in the barm mash was 2.40x10% CFU/mL. The koji and barm mash were mixed in a certain
proportion and then added into Luzhou-flavor distiller’s grains to make baijiu. At the end of the fermentation, the residual starch in the fermented
grains was 5.20%, which was lower than that (7.23%) in grains of the control group fermented using a commercial ditty as the fermentation agent
(p<0.05), indicating that the new model more easily utilizes starch waste. The starch utilization rate of the new model was 92.66%, which was
significantly higher than that (82.75%) of the traditional model (»p<0.05), indicating that the former has higher wine production efficiency. The
baijiu produced using both the new and traditional models exhibited a Luzhou-flavor style and no obvious difference in quality. These results
provide a new way for brewing distiller’s grain baijiu. It reduces the cost of the baijiu and improves the utilization efficiency of distiller’s grains.
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i AR RIMATRE MNRARZRE
AEE 44.38 £2.26 39.61£1.88
FTEF 226.50+8.04 182.98+14.43
ETE 4.2740.77 4.12+0.28
FREE 523.94+13.96 492.60+12.28
IERER 0.84+0:10 0.71+0.12
EEEE 3.360.19 -
2,3-T =B 1.59£0.03 0.98+0.10
IEEEE 1.360.11 1.03£0.13
X LB 17.8242.05 -
2-TH AR TEE 4.27+0.14 5.69+0.14
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2-CHTHE 1.36+0.21 1.60+0.14
T 60.61+3.44 66.73+4.26
FTB 4.24+0.10 5.37+0.19
TR 4.44+0.22 3.18+0.06
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TR CBY 443.69+10.80 436.81+8.15
SLER CBg 460.90+29.96 418.80+18.73
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Tk LB 49.95+2.82 55.2142.25
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+ B TEg 18.22+0.86 14.34+0.86
+ AR A 3.51+0.14 4.38+0.35
+ B B 320.49+10.63 286.20£5.60
9-+ 5B M BR TS 11.14£0.09 11.02+0.18
+\B: TS 4.58+0.25 4.54+0.26
i B - 2.16+0.18
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