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Analysis of physical and chemical index of yellow water and resear ch advance
in its application
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ABSTRACT: Yellow water is one of the byproduct in the production of Luzhou-flavor liquor, and its
application is aways the focus in the field of liquor-making research. It is a traditional method to judge quality
of solid fermentation of liquor according to the fermentation condition of fermented grains by sensory
evaluation of yellow water, and there are three main indexes in sensory evaluation of yellow water: color,
suspension and taste. Sensory index of yellow water can not only reflect fermentation condition of the previous
fermented grains, but also provide guidance for next proportioning. However, sensory evaluation can only
qualitatively evaluate fermentation condition of fermented grains; it cannot accurately reflect various physical
and chemical indexes of fermented grains. So, it has certain limitation and subjectivity. Sensory characteristics
of yellow water can be applied in instruction of feeding and production of liquor, but it is limited to impart
experience. In order to connect yellow water with fermented grains better, relationa model between yellow
water and various physical and chemical indexes of fermented grains has become a new research point. This
paper briefly introduced the formation and main integrates of yellow water, and summarized the research
findings on recycling of yellow water.
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Table2 The micro-constituent analysis of yellow water (mg/L)
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