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Application of Angel Yeast and Saccharifying Enzyme in the
Production of Xiaoqu Liquor

LIANG Long

Guizhouchun Distillery Xingyi

Abstract

In the production of Xiaoqu liquor

Guizhou 562400 China

the addition of 0.5 % Angel yeast and 0.5 % saccharifying enzyme and the reduce of

the use level of rhizopus starter from 0.7 % to 0.4 % would increase liquor yield from 50 % to 59.8 % and produce better liquor qual-

ity. Tran. by YUE Yang
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