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Production Techniques of Sichuan- type Xiaoqu Liquor (V)

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

Abstract: Rhizopus starter was produced by pure species culture techniques (culture of rhizopus and saccharomyces on
bran separately and then mixed processing). The production procedures of pure species bran rhizopus starter were as fol-
lows: materials mixing, steaming, cooling, inoculation, pit entry, ventilated culture, and drying. The production procedures
of pure species bran saccharomyces starter were as follows: raw materials mixing, steaming, cooling, inoculation, plate fill-
ing, culture, and drying. The grain-steaming operation of glutinous sorghum Xiaoqu liquor includes grains steeping and
grains steaming. (Tran. by YUE Yang)

Key words: lecture; different raw materials; Sichuan Xiaoqu liquor; production techniques; rhizopus starter; glutinous
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