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Research progress on comprehensive utilization of Baijiu brewing by-products
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2.Baijiu Manufacturing Innovation Center of Guizhou Province, Zunyi 564500, China; 3.School of Brewing and Food Engineering,
Guizhou University, Guiyang 550025, China; 4.Guizhou Biotechnology Research and Development Base Co., Ltd., Guiyang 550014, China)

Abstract: The Baijiu output in China is huge every year. In the Baijiu brewing process, by-products such as distillers' grains, Huangshui, mud and straw
are produced. If these by-products are not utilized, they will not only easily cause environmental pollution but also lead to resources waste. These Baijiu
brewing by-products contain certain nutrients and active ingredients, comprehensive utilization of them can improve the efficiency of resource utiliza-
tion. The characteristics and utilization value of Baijiu brewing by-products (distillers' grains, Huangshui, pit mud, straw and pot bottom water) were
summarized, and the research status of comprehensive utilization for the by-products was reviewed, aiming to provide a reference for the research on
comprehensive utilization of Baijiu brewing by-products and improve the resource conversion efficiency and high-value utilization degree of brewing
by-products.
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Table 1 Determination results of physicochemical indexes of
different flavor types Baijiu distiller’s grains

WH P A O e AU RO R A 12091
WERY%  8.62~1220 12.68~13.68 8.52~9.40 104~11.4
MEM/% 18.23~28.68 16.01~29.69 13.96~22.7 23.31
MAEW /%  2.88~7.95  4.83~9.62 4.27~10.81 7.64
MEF24E/% 17.12~28.61 27.32~34.52 10.39~31.50 28.05
MWK % 10.13~14.44 891~14.85 5.60~11.68 11.75
5 /% 0.58~1.74  0.32~0.46  0.26~0.5

BEE%  031~0.59  0.19~032  0.25~0.37
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