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Production Techniques of Sichuan- type Xiaoqu Liquor( )

LI Da-he and LI Guo-hong
(Sichuan Food Fermentation Industry Design & Research Institute, Wenjiang, Sichuan 611130, China)

Abstract: The distillation process of Sichuan Xiaoqu liquor by glutinous sorghum was as follows: yellow water discharge,
steamer-filling, steaming, and management of grains blending. The control parameters during technical operation included
grain-steeping time, primary steaming and secondary steaming time, moisture content of grains after steaming, starter use
level, and grains blending ratio. The technical procedures of Sichuan Xiaogu liquor by corn included grain steaming, starter
culture, pit entry fermentation of blended grains, and distillation. The technical procedures of Sichuan Xiaoqu liquor by
potato included grains steeping, grain steaming, starter culture, fermentation, and distillation etc. (Tran. by YUE Yang)
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