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Keys to Improve the Quality & the Yield of Xiaoqu Liquor

LING Sheng-cai
Fengdu Taxation Bureau Fengdu Chongqing 408200 China

Abstract The production techniques of Xiaoqu liquor include fermentation steamer filling and distillation etc. In order

to improve the quality and the yield of Xiaoqu liquor and to make the liquor in accord with national standards  each pro-

duction procedures should be strictly operated according to the relative technical requirements except for careful selection

of raw materials and starter.

Especially the technique of discharge of head liquor and ending liquor and liquor filling ac-

cording to liquor color which are the keys to improve liquor yield and liquor quality should be highly valued in the pro-

duction. Tran. by YUE Yang
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