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Optimization of fermentation process technology and quality analysis of distilled spirits based on

Cordyceps militaris spent substrate and Pueraria lobata
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Abstract: In this research, the distilled spirits were prepared using sorghum, Pueraria lobata, Cordyceps militaris spent substrate and rice husk as raw

materials. The fermentation process was optimized using single-factor and response surface methodology with sensory evaluation as the response value,

and the quality indexes of the product were analyzed. The results showed that the optimal fermentation conditions for the distilled spirits with C. mili-

taris spent substrate and P. lobata were as follows: total raw material mass 450 g (sorghum addition 20%, P. lobata addition 13%, rice husk addition

41%, C. militaris spent substrate addition 26%), yeast inoculum 0.5%, and water addition 300 ml. Under these optimized conditions, the distilled spirits

exhibited rich aroma, mellow taste, and distinctive flavor, with the sensory score of 86.87, the alcohol content 47%vol, total ester content 2.47 g/L, total

acid content 0.47 g/L, pH value 4.20, and methanol content 0.58 g/L, All the indicators met the relevant standard requirements. The distilled spirits

provided a theoretical foundation for the diversified utilization of C. militaris spent substrate and the enrichment of the alcoholic beverage market.
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Fig. 1 Effect of Pueraria lobata addition on the quality of the
distilled spirits
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Fig. 2 Effect of Cordyceps militaris spent substrate addition on the
quality of the distilled spirits
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Fig. 3 Effect of yeast inoculum on the quality of the distilled spirits
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