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Study on the Correlations between Sensory Characteristics and Microbe,
Physiochemical Indexes and Biochemical Property of Luzhou Laojiao Daqu

CHUI Weiqiang', AO Zonghua’, ZHANG Chunlin', SHEN Caiping’,

TAO Werryi* ' LU Zhong—ming2, WANG Xia&jun2
(1. School of Biotechnology, Jiangnan University, Wuxi 214122, China; 2. Luzhou Laojiao Co. Ltd., Luzhou
646000, China)

Abstract: Daqu sensory indexes are one of the important factors to evaluate the daqu quality. In
this manuscript two kinds of Luzhou Laojiao daqu, Common- quality daqu( CQD) and high-
qulity daqu (HQD) were taken as models and compared based on sensory characteristics. It was
found that whether sensory characteristics have some correlativity with microbe, physiochemical
indexes and biochemical property. Based on the above results, some conclusion could be made:
(1) the amount of bacteria, bacillus, mold and yeast in HQD were higherthan that of CQD; (2)
the water content and acidity of HQD were higher than the corresponding values of CQD, but
starch content was lower than that of CQD; (3)The activity of liquefying enzyme, saccharifying
enzyme and protease of HQD were all higher than that of CQD. (4) The biochemical property,
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such as the total free amino acids of HQD was higher than that of CQD.

Key words: Daqu, sensory characteristics,

property
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1
Tab.1 Results of sensory characteristics of common and high— quality daqu

2
Tab. 2 Content of microorganism in common and high— quality daqu

/ / / /
(cfulg) (cfulg) (cful g) (cfulg)
5.00% 10° 2. 75x% 10° 6.20x 10° 9.53x 10°
8.75% 10° 6. 87% 10° 8.10x 10¢ 1.22x 10°
6.20x 10° 6. 63x 10* 6.20x 10° L.91x 10
8.10x 10° 1. 73 % 10° 1.29% 10° 1. 48% 10°
3

Tab.3 Comparison of physiochemical ingredients between common and high—quality daqu

! % / (mmol/ 10 g) /%
9.53%0.02 0.691£0.06 63.04%3.42
10.05%0.05 0.96%0.08 58.87%2.65
9.35%0.12 1.39+0.04 64.52%2.31
10.08%0.08 1.83£0.03 62.53%£1.95

13 % ,

[9]
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4
Tab.4 Comparison of enzyme species between common and high- quality daqu

/ / /
(U/g) (U/g) (Ulg
0.77%0.07 202. 61 1. 53 22.36%2.06
0.88%0.14 463. 44£2. 4 43.09%1.25
0.56%£0.07 113.18%1. 87 9.27%1.70
0.6810.16 396. 12%1. 58 19.36%0.94
4 2 2
26
1,2
2 1 2
25 ,
5 5 s
5 2 ,

Tab. 5 Comparison of biochemical characteristics between
common and high- quality daqu

/ /

(¢/(g= 72 W) (mg/(g* 100 h)) )
0.48%0.05 19.4810.59
0.58%0.00 2.18%1.01
0.66%0.05 6. 09 0. 88

1.03%0.06 11.46%t1.18
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Fig.1 Comparison of free amino acid composition between common and high— quality daqu
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Fig.2 Comparison of total free amino acid content be-

tween common and high— quality daqu
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