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Research on the Production Techniques of Canned Rhodiola Unstrained Liqueur

YU Jun
(Department of Chemistry,Qinghai Nationalities University, Xi'ning,Qinghai 810007,China)

Abstract: Glutinous rice was used as raw materials to produce unstrained liquor by half-continuous fermentation. Then the fermented se-
mi-finished product was blended with rhodiola extract. The main factors influencing the quality of unstrained liquor were investigated by orthogo-
nal experiments and the results showed that canned rhodiola unstrained liqueur with rich nutrition and low alcoholicity could be produced as alco-
holicity was below 6 %, pH value was 4.0, sugar content was 2.3 %, and salidroside content was 0.24 mg/L.
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