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Application of Angel Distiller's Yeast in Xiaoqu Liquor Production

LIU Dai-wu', PENG Tao' and QIAN Shi-kai*
(1.Angel Yeast Co. Lid., Yichang, Hubei 443003; 2. Jilin Fuel Alcohol Co. Ltd., Jilin, Jilin 132000, China)

Abstract: Angel distiller's yeast, as microbial product in possession of multiple activities produced by modern
biotech, had not only traditional characteristic such as saccharification and fermentation by multiple enzymes but
also other characteristics including pure microbe species, high effective constituents content and strong saccharifica-
tion and fermentation capability etc. Corn, sorghum and paddy were used as raw materials to produce Xiaoqu
liquor, if coupled with the application of Angel distiller’'s yeast and appropriate operation, high liquor yield and
economic profits could be achieved. (Tran. by YUE Yang)
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