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Abstract : Appropriately increasing the mass concentration of ethyl caproate and lowering that of ethyl lactate in
Luzhou-flavor liquor, i. e. " Ethyl Caproate-increasing and Ethyl Lactate-decreasing" , is an effective way to
improve the quality of Luzhou-flavor liquor. From the aspects of the chemical properties and biosynthesis of
ethyl caproate and ethyl lactate, the related microorganisms of " Ethyl Caproate-increasing and Ethyl Lactate-
decreasing" , and the main technical measures of " Ethyl Caproate-increasing and Ethyl Lactate-decreasing" ,
the existing literatures were sorted out. Ethyl hexanoate and ethyl lactate are formed by caproic acid and lactic
acid and ethanol through esterification, respectively. Caproic acid and lactic acid are substrates for the biosyn-
thesis of these two esters. Caproic acid, methanogen, esterified bacteria, lactic acid bacteria and yeasts are all
directly or indirectly relate to the " Ethyl Caproate-increasing and Ethyl Lactate-decreasing". The application
of these microbial preparations alone or in combination can achieve an obvious effect of " Ethyl Caproate-in-
creasing and Ethyl Lactate-decreasing" . In addition, in order to achieve the purpose of " Ethyl Caproate-in-
creasing and Ethyl Lactate-decreasing" , Luzhou-flavor liquor companies apply some comprehensive measures
according to the local conditions and fermented time, such as scientific construction of the wine cellar fermen-
tation tank , optimization of the pit mud, improvement the quality of Daqu, cleaning and hygienism, adjust-
ment of the conditions of fermentation tank, fine distillation operation, and slow fermentation under low tem-
perature, i. e. In the future, we should study the population succession of lactic acid bacteria, lactobacilli,
i. e. related to " Ethyl Caproate-increasing and Ethyl Lactate-decreasing”" under different production condi-
tions. And use artificial culture method and metagenomics and other culture-free techniques to systematically
study and reveal the laws of growth, reproduction and metabolism of various microorganisms through the brew-
ing process of Luzhou-flavor liquor. And the industrialization management of liquor will be regulated with the
attitude of scientific development to maintain " Ethyl Caproate-increasing" and " Ethyl Lactate-decreasing" rea-
sonably and appropriately, thus ultimately create their branded products with own characteristics and adapt to

changes in product consumption structure.
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