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Trial Production of Highland Barley Used as Materials in
Brewing of Rice Wine
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Abstract Highland barley used as materials in brewing of rice wine through the procedures of choose crushing steaming and fermenta-

tion the crushing degree to 3~5 petals the steaming pressure was 0.15~0.20 MPa the temperature was at 32~35 C

rate of the materials

to water=1:3.5 the temperature pots entry was at 20~22 °C the initial fermentation temperature after pots entry was at 18~20 °C the

product temperature under controlled 32 °C and fermentation times 25~30 d.
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