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The Grading, Storage, and Blending of Base Liquor of
Xiaoqu Liquor Produced by Solid Fermentation

LIU Yong
(Yimen Longsiyuan Liquor Industry Co.Ltd., Yuxi, Yun'nan 651100, China)

Abstract: The production features of Xiaoqu liquor by solid fermentation were introduced. The effects of aroma-producing substances on Xiaoqu
liquor quality during distilling process were investigated. In order to improve the quality of Xiaoqu liquor, it was suggested that the grading and

the storage of base liquor should be carried out based on base liquor taste and base liquor physiochemical indexes, more than that, appropriate

blending and the selection of proper flavoring liquor was also required.
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