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Production Techniques of Sichuan Xiaoqu Liquor ( )

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

Abstract: The production techniques of Xiaoqu liquor by wheat include raw materials steeping, steaming and cooking,
starter addition and box charging for bacteria culture and saccharification, barrel filling for fermentation, and roasting etc.
The production techniques of Xiaoqu liquor by paddy mainly include raw materials cooking and steaming, bacteria culture
and saccharification, fermentation, and distillation etc. The production techniques of Xiaoqu liquor by rice and wheat main-
ly include grains steaming, bacteria culture, fermentation, and distillation. The production techniques of Xiaoqu liquor by
wheat and paddy mainly include grain steaming, bacteria culture, fermentation and distillation. And the production tech-
niques of Xiaoqu liquor by sorghum and wheat included grain steaming, bacteria culture, fermentation and distillation. The
technical parameters were different because each kind of Xiaoqu liquor had different raw materials and production tech-
niques. (Tran. by YUE Yang)
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