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Application and Development of Techniques in Liquor—making
with Uncooked Materials

Z0U Dong—hui LIANG Min and MA Cui—cui
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Abstract Liquor-making with uncooked materials a process of direct growth propagation and metabolism of microbes
by use of uncooked amylum has the advantages such as saving energy improving liquor yield simple operation and con-
venient to industrialized production etc. The techniques of liquor-making with uncooked materials covered both solid fer-
mentation and liquid fermentation. The starter for uncooked materials which is a multi-functional compounding enzyme
starter containes saccharifying agents fermenting agents and aroma-producing agents. There are two starter production
methods as culture method and mixing method. The technology of liquor-making with uncooked materials were widely ap-
plied in the production of liquor alcohol yellow rice wine and sake. Tran. by YUE Yang
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