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Contrast Tests of Fermentation Substrate in Liquor Production

ZHAO Wen-hong LI Ming-nan and CHANG Jie-lin
Food Science Department of Zhongkai Agricultureal Technology College Guangzhou Guangdong 510225 China

Abstract  In the production of liquors  raw material for saccharifying fermentation is one of the most important affecting factors for
liquor quality. 1In this test  different fermentation raw materials by different proportioning were prepared in liquor production to obtain
the best fermentation substrate so that liquor quality and liquor yield of Guangdong rice liquor could be improved. The results indicated
that the addition of sorghum etc. could effectively improve liquor quality = however  with the increase of the addition quantity of
sorghum etc. liquor taste and its properties had changed greatly different from original Guangdong rice liquors besides the increase
of addition quantity of non-rice materials would result in the decrease of liquor yield. And the best prescription of raw materials in the
test was as follows 58.8 % rice 9.8 % sorghum 6.4 % corn 9.8 % glutinous rice and 4.7 % millet. Tran. by YUE Yang
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