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Abstract

WANG Min—jun

Guangzhou

The production techniques of conventional Xiaoqu rice wine belong to bi lateral fermentation.

Guangdong 510410 China

The technique is helpful for

the preservation of amylum activities and the accumulation of flavoring materials and is effective in the prevention of early maturation

of yeast. The fermentation periods of quality Xiaoqu rice wine in summer and in winter are 15 d and above 20 d respectively.
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