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Production of Multiple Grains Xiaoqu Liquor by Rice
Feeding Fermentation Method

WANG Zhun—sheng
(Food Science Department of Guizhou University, Guiyang, Guizhou 550025, China)

Abstract: The utilization of rice feeding fermentation method to produce multiple grains xiaoqu liquor had the following advantages:
high liquor yield, mellow product liquor taste, small use level of yeast, strong fermenting power, and high liquor quality. Raw materials
proportioning were 35 % sorghum, 5 % corn, 15 % wheat, 20 % rice and 25 % glutinous rice. Rice feeding method in yellow rice wine
production was applied in practice (addition of raw materials and wheat yeast for three times). Tran. by YUE Yang
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