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Abstract

To improve the pungent mouthfeel and limited flavor complexity of traditional Sichuan Xiaoqu Bai-
jiu, compound fermentation was carried out with sorghum as the main raw material and wheat,
glutinous rice, and corn as auxiliary materials under different mass ratios without changing the
starter addition mode. Liquor yield, fermentation acidity and sensory quality were evaluated, and
SPSS one-way ANOVA was used to identify the optimal formulation. The results showed that raw-
material ratio significantly affected both liquor yield and sensory score. Homogeneity tests indi-
cated that the data met the assumptions for variance analysis. One-way ANOVA further demon-
strated significant effects of raw-material ratio on liquor yield (F = 17.140, P < 0.001) and sen-
sory score (F = 8.564, P = 0.001). The optimal ratio was sorghum:wheat:glutinous rice:corn =
5:1.2:2.4:2.4. Under fermentation acidity of pH 4.0 and fermentation for 15 d, the distilled liquor
showed a softer, sweeter and smoother taste. Compound raw-material fermentation can therefore
alleviate the pungency of traditional Sichuan Xiaoqu Baijiu and improve flavor coordination and
mouthfeel.
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Table 1. Design of proportions for different composite raw materials
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25 T 3/kg INFE/kg HK/kg TK/kg
1 5.0 2.0 2.0 2.0
2 5.0 12 24 2.4
3 5.0 2.4 12 2.4
4 5.0 2.4 2.4 12
5 5.0 3.6 12 12
6 5.0 2.6 1.7 1.7
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Table 2. Detailed rules for sensory evaluation
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Table 3. Summary of SPSS one-way ANOVA for liquor yield and sensory scores
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