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Production Techniques of Xiaoqu Rice Wine I

WANG Min—jun
Guangzhou Food Industry Research Institute Guangzhou Guangdong 510410 China

Abstract  The production technology of Changleshao Liquor is as follows  unpolished rice is used as raw materials and cooked by
“smothery steaming” use level of starter is 2.5 % and fermentation time in summer and in winter is 10~12d and 15~20 d respective-
ly distillation in small pots mash quantity is 100 kg or so  liquor discharge under high temperature about 40 °C  and head liquor
0.5kg and end liquor discharded storage according to liquor quality and liquor blending earnestly. As a result liquor yield rate is
87.7 %~84.3 % and qualification rate exceeds 85 %. Tran. by YUE Yang
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