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Relations between Steamer Distillation Technology and Liquor Quality & Yield

LI Dahe and LI Guohong
(Sichuan Food Fermentation Industry Research & Design Institute, Chengdu, Sichuan 611130, China)

Abstract: The relations between steamer distillation technology such as grains stirring, pot bottom water, distilling, liquor storage according
liquor quality etc. and liquor quality & yield were illustrated in this paper. (Tran. by YUE Yang)
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