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Study on the Production Techniques of New Xifeng Daqu

DENG Qi-bao and ZHANG Li—xin
(Shanxi Xifeng Liquor Co. Ltd., Fengxiang, Shanxi 721406, China)

Abstract: The raw materials proportioning of traditional Xifeng Daqu was adjusted. An amount of wheat was added into raw materials
and the use quantity of pea reduced properly. Besides, culture temperature enhanced and germiculture by high temperature practiced,
the temperature dropped in good time to optimize microbial groups. As a result, the product Daqu had stronger flavor and its fermen-
tation power and liquefaction power increased greatly. The new Xifeng Daqu was used to produce liquor, which could weaken the pun-
gent taste of the newly—produced liquor, increase the content of ethyl caproate, and improve liquor quality evidently.(Tran. by YUE

Yang)
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