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Abstract

In order to explore the application of the mash production process to its development prospects,
this paper discusses the current situation of mash development and the characteristics of the
production process, studies the various types of influencing factors that exist in the process, and
proposes countermeasures to solve the problem. The current mash production is affected by fer-
mentation temperature, fermentation time, and fermentation environment, its quality and yield
are unstable, and even produce harmful substances to the human body such as aflatoxin and mi-
croorganisms, and the public’s acceptance of different flavors is also different. In order to meet the
current public demand for mash quality and taste, it is required to scientifically and reasonably
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control the raw materials, temperature, humidity, and other factors, in order to achieve a more
stable and reliable product quality, with better taste and nutritional value.
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