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Application of Multiple Grains Fermentation in the

Production of Xiangquan Liquor
MO Xiao-lian and QIN Xue-zhen
Scientific Innovation Center of Jiugui Liquor Co. Ltd. Jishou Hu'nan 416000 China
Abstract The main nutrient components microconstituents amino acid content vitamin varieties amylum structure
and amylum granule size in different grains are different. Liquor production by single grain fermentation and by multiple
grains fermentation will also result in different liquor yield and liquor quality. Multiple grains fermentation could provide
abundant nutrition and appropriate environment for microbes  which is helpful for the improvement of liquor yield and

liquor quality. Tran. by YUE Yang
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BEEM () 8.4 6.2~12.6 10.5 7.8 8.4 37.3

4 2 A&l (g) 2.7 0.7~1.9 2.2 1.3 4.3 18.3
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REEER (mg/L)
bizLaD IR4E —RA4s THEE®
7B 278 424 -34.4
ZER 357 378 -5.6
3.1 R 109 109 0
EEAEE 166 162 0
TR 52 94 -44.6
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